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— loves soup. Hot or cold, thick or thin, mild or zesty — 
no food is more versatile, satisfying or creative. A potful of soup 
simmering on the stove recalls comforting memories of fragrant 
kitchens from our past. A chilled soup on a hot summer day re- 
freshes and nourishes. 

Soups are as old-fashioned as a spinning wheel and as modern 
as your newest appliance. From the no-cook soups prepared in the 
blender to the mix in minutes and cook all day Crock*Pot sensa- 
tions, soup is something everyone can make and enjoy. 

Lighter soups served as first courses or tasty lunches can not 
only be eaten from bowls but also sipped from mugs or slender 
glasses or transported hot or cold in a thermos for picnics or brown 
bag lunches. The flavors can range from subtle to zesty; the texture 
from smooth and creamy to crunchy or chewy. 

Main dish soups are a steamy meal in a bowl—protein rich and 
hearty. Laden with meat or pasta and vegetables, there is no food 
more enticing, delicious or comforting. Most soups are easily 
adapted to family preferences, with seasonings and vegetable 
choices giving the cook an opportunity to create one-of-a-kind 
designer treats. 

Dessert soups may be a surprise that need not be limited to the 
dessert category. Fruity soups, hot or cold, can be served at break- 
fast, brunch, lunch or dinner. 

Don’t think that preparing soup is an all-day activity. Your pan- 
try probably has tonight’s soup ingredients waiting on the shelf. 
Remember that your pantry is not just a cupboard of canned goods 
but includes your freezer and refrigerator as well as stable vegeta- 
bles like potatoes and carrots. 

Garnished with croutons, shredded cheese or a dollop of sour 
cream, your soup, whether simmered all day or ten minutes from 
the pantry, will draw raves. To add color and interest to creamy or 
clear soups add a garnish of grated or thinly sliced lemon or or- 
ange rind, whole or minced fresh parsley, basil or mint leaves or 
thinly sliced green onions. Add a welcome crunch from chopped 
nuts, croutons or popcorn. Extra nutrition as well as eye appeal 
comes from sliced or grated hard-boiled eggs, shredded cheese, 
thin strips of ham, chicken or sausage, or fresh vegetable gar- 
nishes such as carrot curls or mushroom slices. 

Try an all-soup menu for informal company entertaining. Pre- 
pare two or three soups plus an assortment of interesting crackers 
and garnishes and a tempting hot bread or two. On a snowy even- 
ing or after the game or play, the soup party is sure to be a hit. 


6 SOUPS 
FIRST COURSE SOUPS 


CURRIED CARROT VICHYSSOISE 


1 10-ounce package frozen 1 teaspoon curry powder 
carrots, cooked 2 cups light cream 
1 can cream of potato soup Chopped fresh mint 


Drain carrots. Combine with soup in blender container. Process until smooth. 
Blend puréed mixture, curry powder and cream in bowl. Chill for 4 hours or 
longer. Ladle into chilled soup cups. Garnish with mint. Yield: 6 servings. 


Photograph for this recipe below. 


ARTICHOKE SOUP 

6 cups chicken stock 1 bunch green onions, chopped 

3 cups sliced peeled potatoes 1 tablespoon salt 

2 9-ounce packages frozen Ys teaspoon red pepper 
artichoke hearts, thawed 1 cup whipping cream 


Bring chicken stock to a boil in saucepan. Add potatoes, artichoke hearts, onions, 
salt and red pepper. Cook for 8 to 10 minutes or until vegetables are tender. Purée 
in blender; strain. Pour into serving dish. Stir in whipping cream just before serv- 
ing. Serve hot or chilled. Garnish with sour cream and chopped green onion tops. 
Yield: 8 servings. 


Sylvia Singleton, Oklahoma 
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ASPARAGUS SOUP MARSEILLES 


1 pound fresh asparagus ¥2 teaspoon capers with juice 
2% cups milk Salt and pepper to taste 

1 teaspoon instant minced onion 1 hard-boiled egg, chopped 

1 teaspoon dry mustard 6 pimento strips 


Trim asparagus and cut into pieces. Cook in a small amount of water in saucepan 
until tender; drain. Combine asparagus, milk, onion, dry mustard, capers and sea- 
sonings in blender container. Process until smooth. Heat to serving temperature, 
stirring frequently; do not boil. Ladle into soup cups. Garnish with chopped egg 
and pimento strips. Yield: 6 servings. 


Photograph for this recipe on page 4. 


COLD AVOCADO SOUP 


3 large avocados 2 tablespoons grated onion 
4 cups chicken broth Salt to taste 
2 cups sour cream Chopped fresh dill 


Chop avocados into blender container. Add small amount of chicken broth. Pro- 
cess until smooth. Combine with remaining broth, sour cream, onion and salt in 
bowl; mix well. Chill in refrigerator. Ladle into serving bowls or mugs. Sprinkle 
with dill. Yield: 6 to 8 servings. 


Barbara Potts, Maryland 


CREAM OF BARLEY SOUP 
Y cup barley 1 cup heavy cream, scalded 
2 cups water 2 egg yolks, beaten 


5 cups rich chicken or veal broth 


Soak barley in water in saucepan for 4 hours. Add broth. Simmer for 10 minutes. 
Stir a small amount of hot cream into egg yolks. Stir egg yolks and remaining 
cream into soup. Do not boil. Ladle into serving bowls. Garnish with chopped 
parsley. Yield: 6 to 8 servings. 


Chill soup stock before using. The congealed fat can then be easily skimmed 
off the top for a soup which is lower in calories and cholesterol. 
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COLD BORSCHT 

1% pounds fresh beets 4 slices bread, trimmed, crumbled 

Y4 cup wine vinegar 2 tablespoons sugar 

2 medium cucumbers, 12 tablespoons English mustard 
peeled, chopped Salt to taste 

1 white onion, chopped 6 cups sour cream 


Cook beets in water to cover and 1 tablespoon wine vinegar in saucepan until ten- 
der; drain. Peel and chop beets; reserve 7 cup. Combine remaining beets with re- 
maining wine vinegar in bowl. Reserve 2 cup cucumber. Add remaining cucum- 
bers, onion, bread crumbs, sugar, mustard and salt to beets; mix well. Stir in sour 
cream. Marinate in refrigerator for 12 hours. Purée in small amounts in blender. 
Ladle into serving bowls. Garnish with chopped eggs and reserved beets and 
cucumbers. Yield: 8 to 10 servings. 


BROCCOLI-CHEESE SOUP 


1 10-ounce package frozen 3 tablespoons flour 
broccoli 2 cups milk 
2 tablespoons chopped onion ¥Y2 teaspoon salt 
1 cup chicken broth Y4 teaspoon pepper 
3 tablespoons melted butter 1 cup grated American cheese 


Cook broccoli with onion in broth in small saucepan until tender. Do not drain. 
Blend butter and flour in 2-quart saucepan. Stir in milk. Cook until thickened, stir- 
ring constantly. Season with salt and pepper. Add cheese. Heat until cheese melts. 
Add vegetable mixture and broth. Simmer for 10 to 15 minutes. 

Yield: 6 to 8 servings. 


Evelyn Rahn, Illinois 


NORMANDY BRUSSELS SPROUTS SOUP 


4 10-ounce packages frozen Y4 cup chopped celery leaves 
Brussels sprouts 2 tablespoons chopped parsley 

6 large potatoes, peeled, chopped 2 tablespoons butter 

3 medium leeks, chopped 1 tablespoon salt 

2 medium carrots, chopped Y% teaspoon pepper 

3 quarts water 12 cups grated Swiss cheese 

Y cup chopped celery 


Bring Brussels sprouts, potatoes, leeks, carrots and 3 quarts water to a boil in 
saucepan. Simmer, covered, for 30 minutes. Add celery, celery leaves, parsley, 
butter and seasonings; mix well. Simmer, covered, for 1 hour. Stir in cheese. 
Ladle into serving bowls. Yield: 10 servings. 


Susan Hodges, California 
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CABBAGE SOUP 


1 46-ounce can tomato juice 2 tablespoons lemon juice 

2 heads cabbage, shredded 2 cup chopped celery 

1 green pepper, chopped ' cup bean sprouts 

2 tablespoons onion flakes ’% cup chopped mushrooms 
'% teaspoon pepper Salt to taste 


Combine all ingredients in stockpot. Simmer for 45 minutes. Ladle into soup 
bowls. May be cooked in Crock*Pot for 2 hours. Yield: 6 servings. 


Catherine Tait, Colorado 


CAULIFLOWER-BROCCOLI SOUP 


1 cup chopped broccoli 3 chicken bouillon cubes 

1 cup chopped cauliflower 6 cups milk 

¥ cup chopped celery ¥ cup melted margarine 

’% cup chopped onion ¥% cup flour 

’ cup chopped green pepper 1 cup chopped American cheese 
¥ cup chopped carrot 


Cook vegetables with bouillon in water to cover in saucepan until tender; drain. 
Add milk. Blend margarine and flour. Stir into soup. Bring to a boil, stirring 
constantly. Reduce heat. Add cheese. Cook until cheese melts. Do not boil. Ladle 
into serving bowls. Yield: 8 servings. 


Jan Canby, California 


GOLDEN CAULIFLOWER SOUP 


2 10-ounce packages frozen 2 tablespoons instant chicken 
cauliflower bouillon 

1 cup water 2 cups shredded Cheddar cheese 

¥ cup chopped onion 2 cups milk 

Ys cup butter Y4 teaspoon nutmeg 

% cup flour Chopped fresh parsley 

1 cup water Paprika 


Cook cauliflower in 1 cup water in saucepan until tender; drain, reserving liquid. 
Reserve 1 cup cauliflower. Purée remaining cauliflower and reserved liquid in 
blender container. Sauté onion in butter in large heavy saucepan until tender. Stir 
in flour. Add 1 cup water and bouillon gradually. Cook until smooth and thick- 
ened, stirring constantly. Stir in processed cauliflower, reserved flowerets and 
cheese. Cook until cheese melts. Add milk and nutmeg; mix well. Cook until 
heated through. Ladle into serving bowls. Sprinkle servings with parsley and 
paprika. Yield: 6 servings. 


Edith Paschall, Kentucky 
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CREAM OF CELERY SOUP 
2 cups finely sliced celery 3 tablespoons flour 
and leaves 3 cups milk 
¥, small onion, chopped 1 teaspoon salt 
1 cup water Pepper and parsley to taste 


3 tablespoons butter 


Cook celery and onion in water in saucepan until tender; set aside. Melt butter in 
saucepan. Blend in flour. Add milk. Cook until thickened, stirring constantly. Add 
cooked celery and liquid. Heat to serving temperature. Season with salt, pepper 
and parsley. Ladle into serving bowls. Yield: 4 servings. 


Marsha Gloekler, Maryland 


CHEESE SOUP 

1 cup chopped carrots 1% pounds potatoes, peeled, 

1 cup chopped celery chopped 

1 cup chopped onion 8 chicken bouillon cubes 

1 head cabbage, shredded 8 cups water 

Y2 cup butter 1 pound Velveeta cheese, chopped 


Sauté carrots, celery, onion and shredded cabbage in butter in saucepan until 
tender-crisp, stirring constantly. Add potatoes, bouillon cubes and water. Simmer 
for 2 to 2% hours. Add cheese. Cook for 30 minutes longer. Ladle into soup 
bowls. Yield: 8 servings. 


Linda Patten, Texas 


FRESH CORN SOUP 


8 medium ears of fresh corn Y% cup flour 
Salt and pepper to taste ¥% cup milk 
6 cups water Ys, cup butter 


Cut kernels from ears of corn. Combine with seasonings and 4 cups water in 
saucepan. Simmer for 15 minutes. Stir in remaining 2 cups water. Blend flour 
with milk in small bowl. Stir into soup. Add butter. Simmer for 5 minutes, stirring 
constantly. Ladle into serving bowls. Yield: 8 servings. 


Barbara Jean Tyree, West Virginia 


Nuts make an interesting garnish for soups. Try peanuts, almonds, cashews or 
roasted soybeans. 
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COLD CUCUMBER SOUP 

3 medium cucumbers 1 teaspoon salt 

1 medium onion, chopped 1 cup light cream 

2 bay leaves ’; cup sour cream 

3 cups chicken broth 2 tablespoons lemon juice 
1 tablespoon flour Dash of dillweed 


Peel cucumbers; remove seed. Chop 2 cucumbers. Combine chopped cucumbers, 
onion and bay leaves in 2/2 quart saucepan. Stir in mixture of broth, flour and 
salt. Simmer, covered, for 25 to 30 minutes or until cucumbers are very tender. 
Cut remaining cucumber into thirds. Process cooked mixture and cucumber ' at 
a time in blender container until smooth. Chill in refrigerator. Blend in mixture of 
light cream, sour cream, lemon juice and dillweed. Chill for 24 hours. Ladle into 
serving bowls. Yield: 5 servings. 


Shirley Connor, Massachusetts 


EGG Drop SOUP 


2 10-ounce cans chicken broth 1 egg, beaten 
2% cups water 10 spinach leaves, torn 
1 teaspoon soy sauce 4 large mushrooms, thinly sliced 


Bring broth and water to a boil in saucepan. Add soy sauce; mix well. Stir in egg 
very gradually. Add spinach and mushrooms. Ladle into serving bowls. 
Yield: 6 servings. 


Jocelyn Martin, South Carolina 


BLENDER GAZPACHO 

2 slices bread, crusts trimmed 3 tablespoons red wine vinegar 
5 large tomatoes, peeled, chopped 1 cup ice water 

2 green peppers, chopped 3 cups tomato juice 

1 large cucumber, chopped ¥g teaspoon salt 

2 cloves of garlic, sliced '% teaspoon Tabasco sauce 


' cup olive oil 


Soak bread in water; squeeze dry. Combine tomatoes, green peppers, cucumber, 
garlic and bread in blender container. Process on Low until chopped. Add oil, 
vinegar and ice water gradually, processing on High to purée. Add tomato juice, 
salt and Tabasco sauce; mix well. Chill in refrigerator. Ladle into serving bowls. 
Yield: 8 servings. 


Sarah Hebert, Louisiana 
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LEEK SOUP 
1 bunch leeks, chopped Ys cup melted butter 
4 medium potatoes, peeled, Y cup flour 
chopped 6 slices crisp-fried bacon, crumbled 
3 cups milk Y cup grated Cheddar cheese 
Salt and pepper to taste Y4 cup chopped parsley 


Blanch leeks in boiling water in saucepan; drain. Add potatoes, milk, salt and pep- 
per. Cook until vegetables are tender. Drain, reserving liquid. Blend butter and 
flour in saucepan. Add reserved liquid gradually, stirring constantly. Cook until 
thickened, stirring constantly. Add leeks and potatoes. Ladle into soup bowls. Top 
with bacon, cheese and parsley. Yield: 4 servings. 


Patricia Hillman, California 


MUSHROOM AND BARLEY SOUP 


8 vegetable bouillon cubes 1 cup barley 

8 cups water 1 onion, chopped 

2 tablespoons chopped parsley 1 carrot, sliced 

2 stalks celery with leaves, chopped 1 pound mushrooms, sliced 


Bring vegetable bouillon and water to a boil in saucepan. Add parsley, celery, bar- 
ley and onion. Simmer, covered, for 12 hours or until barley is tender. Add re- 
maining ingredients. Cook until carrot is tender. Ladle into soup bowls. 

Yield: 8 servings. 


Anne Beirth, Pennsylvania 


MUSHROOM SOUP 


1 pound fresh mushrooms 3 broth cans water 

2 cups finely chopped carrots 3 tablespoons tomato paste 

2 cups finely chopped celery Ys teaspoon salt 

1 cup finely chopped onion Ye teaspoon ground black pepper 
1 clove of garlic, finely minced 2 tablespoons butter 

Ys cup butter 3 tablespoons dry Sherry 


2 cans condensed beef broth 


Chop half the mushrooms; slice remaining mushrooms. Sauté chopped vegetables 
and garlic in 4 cup butter in saucepan for 5 minutes. Stir in beef broth, water, to- 
mato paste, salt and pepper. Bring to a boil; reduce heat. Simmer, covered, for 1 
hour. Purée soup in blender; return to saucepan. Sauté sliced mushrooms in 2 
tablespoons butter in skillet for 5 minutes. Add sautéed mushrooms and Sherry to 
soup. Heat to serving temperature. Ladle into soup bowls. Serve with sour cream. 

Yield: 8 servings. 


Paul Kindinger, Michigan 
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FRENCH ONION SOUP WITH CHEESE TOAST 
2 large yellow onions, sliced Ye teaspoon pepper 
2 tablespoons butter 4 slices French bread, 34 inch thick 
1 teaspoon flour 1 tablespoon butter 
4 cups beef broth 4 thin slices Swiss cheese 


Ys teaspoon salt 


Sauté onions in 2 tablespoons butter in 3-quart saucepan over medium-low heat 
for 10 minutes, stirring occasionally. Stir in flour. Cook for 1 minute. Add broth, 
salt and pepper. Simmer, covered, for 10 minutes. Spread bread with remaining 1 
tablespoon butter. Top with cheese. Place on baking sheet. Broil just until cheese 
melts. Place 1 slice in each soup bowl. Fill with hot soup. Yield: 4 servings. 


Yvonne Martz, Delaware 


WHITE HOUSE ONION-WINE SOUP 


5 large onions, chopped 1 tablespoon vinegar 

Y4 cup butter 2 teaspoons sugar 

5 cups beef broth 1 cup light cream 

Y2 cup celery leaves 1 tablespoon minced parsley 
1 large potato, sliced Salt and pepper to taste 


1 cup dry white wine 


Sauté onions lightly in butter in 3-quart saucepan. Add beef broth, celery leaves 
and potato. Bring to a boil. Simmer, covered, for 30 minutes. Purée soup in blend- 
er; return to saucepan. Blend in wine, vinegar and sugar. Bring to a boil. Simmer 
for 5 minutes. Stir in cream, parsley and seasonings. Heat to serving temperature; 
do not boil. Ladle into soup bowls. Yield: 6 to 8 servings. 


OYSTER SOUP ROCKEFELLER 


9 fresh oysters 1 teaspoon Worcestershire sauce 
Ys cup spinach Dash of salt and pepper 

4 cup cream 1% cups milk 

2 tablespoons butter 1 tablespoon cornstarch 

Dash of garlic salt Whipped cream 


Combine first 8 ingredients in blender container. Process until blended. Blend a 
small amount of milk with cornstarch. Heat remaining milk in 1-quart saucepan. 
Add oyster purée and cornstarch mixture. Cook until thickened, stirring constant- 
ly. Spoon into ovenproof tureen. Top with whipped cream. Brown under broiler. 
Yield: 4 servings. 


Irene M. Gormley, Washington 
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CREAM OF PARSNIP SOUP 


3 medium parsnips, chopped Pinch of curry powder 
1 small onion, finely chopped Y, cup heavy cream 

2 large stalks celery, chopped Salt and pepper to taste 
2'2 cups chicken broth 


Combine parsnips, onion, celery, broth and curry powder in saucepan. Simmer 
for 30 minutes or until vegetables are tender, stirring frequently. Pour into blender 
container. Process until smooth. Combine with cream and seasonings in saucepan. 
Heat just to serving temperature. Ladle into soup bowls. Garnish with chives. 
Yield: 4 servings. 


Arlene Burton, California 


FRESH PEA SOUP 

5 small white onions, sliced Salt and freshly ground pepper 
Y4 cup butter to taste 

3 cups shelled fresh peas 2% cups milk 

*/, cup water 1 cup light cream 

2 teaspoons basil Y teaspoon nutmeg 


Sauté onions in butter in saucepan. Add peas, water, basil, salt and pepper. Sim- 
mer, covered, for 10 minutes. Combine with milk in blender container. Process 
until puréed. Mix with cream in saucepan. Add nutmeg. Heat just to serving tem- 
perature. Ladle into serving bowls. Yield: 8 servings. 


SPLIT PEA SOUP 

1 pound dried split peas 1 stalk celery, chopped 

1 meaty ham bone 1 teaspoon seasoned salt 
2 carrots, chopped Y4 teaspoon pepper 

1 onion, chopped 


Rinse and drain peas. Combine peas, ham bone, carrots, onion, celery, seasoned 
salt, pepper and water to cover in large saucepan. Simmer, covered, for 2 hours or 
until peas are tender. Remove ham bone. Cut off ham. Place ham in soup. Mash 
peas slightly. Ladle into serving bowls. Yield: 8 to 10 servings. 


Leona Blakeney, Maryland 


Add 2 tablespoons vinegar to each quart of water when simmering bones for 
soup stock. This will aid in dissolving the calcium from the bones and increase 
nutrients in the stock. 
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PEANUT SOUP 

1 cup chopped peanuts Y2 cup butter 

1 cup chopped carrots Yq cup flour 

¥Y2 cup chopped celery 2  14-ounce cans chicken broth 
Ys cup chopped green onions 1 cup milk 


1 clove of garlic, crushed 


Sauté first 5 ingredients in butter in 2-quart saucepan over medium heat. Add 
flour; mix well. Stir in broth gradually. Cook until thickened, stirring constantly. 
Simmer for 15 minutes. Stir in milk. Heat to serving temperature. Ladle into 
serving bowls. Yield: 6 servings. 


Bea Parsons, Virginia 


GERMAN POTATO SOUP 


6 medium potatoes, peeled, 2 cups chopped celery 
chopped Salt and pepper to taste 
6 cups water Caraway seed to taste 
8 ounces bacon 1 tablespoon (scant) cornstarch 
2 cups chopped onion Ys cup water 


Cook potatoes in 6 cups water in saucepan until tender. Fry bacon in skillet until 
crisp; remove with slotted spoon and crumble. Add onion and celery to drippings. 
Sauté until tender; drain. Add bacon, vegetables and seasonings to potatoes; mix 
well. Blend cornstarch with 4 cup water. Stir into soup. Simmer until thickened, 
stirring constantly. Serve with dark German bread. Yield: 8 servings. 


Elva Todd, California 


POTATO SOUP 
8 medium potatoes, peeled, 6 cups water 
chopped 4 chicken bouillon cubes 
1 medium onion, chopped ’2 cup margarine 
2 carrots, chopped 1 13-ounce can evaporated milk 
3 or 4 stalks celery, chopped Pepper to taste 


1 teaspoon salt 


Combine vegetables, salt and water in 4-quart saucepan. Bring to a boil. Add 
bouillon cubes. Simmer until vegetables are tender. Add margarine and evapo- 
rated milk. Bring to a boil. Season with pepper. Ladle into serving bowls. 

Yield: 8 servings. 


Mrs. Frank Stevenson, Ohio 
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RUTABAGA-POTATO SOUP 


1 1-pound rutabaga, peeled, 2 cups milk 
chopped ¥4 teaspoon sugar 

1 teaspoon salt 1 cup chicken broth 

1% cups water 2 tablespoons butter 

3 medium potatoes, peeled, Seasoned salt and pepper to taste 
thinly sliced 


Cook rutabaga in salted water in covered saucepan for 15 minutes. Add potatoes. 
Cook for 10 minutes longer. Mash in cooking liquid. Add remaining ingredients; 
mix well. Heat to serving temperature. Ladle into soup bowls. Garnish with 
minced parsley. Yield: 6 servings. 


Carol Sue Myers, Massachusetts 


SNOW PEA SOUP 

1 pound snow peas 2 teaspoons basil 

Salt to taste 6 cups chicken stock 

2 cups water Y cup cream (optional) 


2 tablespoons tapioca 


Cook snow peas in salted boiling water in saucepan for 15 minutes or until tender; 
drain. Simmer tapioca and basil in 2 cups chicken stock in saucepan for 15 min- 
utes. Combine 2 cups snow peas and remaining chicken stock in blender contain- 
er. Process until puréed. Combine with tapioca mixture, remaining snow peas and 
cream in saucepan. Heat just to serving temperature. Ladle into serving bowls. 
Yield: 8 servings. 


CREAMY SPINACH -GARLIC SOUP 


Yq cup olive oil 4 cups chicken broth 
1 teaspoon garlic powder 1 large onion, chopped 
¥%4 teaspoon paprika 8 cloves of garlic, finely chopped 
1 teaspoon finely chopped parsley Y% cup butter 
1 loaf sourdough French bread, Ys cup flour 
cut into '2-inch cubes Y, cup light cream 
1 large bunch spinach, coarsely ¥Y2 cup whipping cream 
chopped Salt and pepper to taste 


2 large carrots, grated 


Combine olive oil, garlic powder, paprika and parsley in shallow baking pan. Add 
bread cubes; stir to coat. Bake at 250 degrees for 1 hour or until toasted, stirring 
occasionally. Cook spinach and carrots in chicken broth in saucepan for 5 to 10 
minutes or until vegetables are tender. Sauté onion and garlic in butter in skillet 
until tender. Blend in flour. Combine with spinach mixture in blender container. 
Process until smooth. Blend with light cream, whipping cream, salt and pepper in 
saucepan. Heat just to serving temperature. Ladle into serving bowls. Serve with 
toasted bread cubes. Yield: 6 servings. 


Dulce Kirkwood, Oregon 
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SQUASH SOUP 

2 medium yellow squash, sliced ¥2 teaspoon salt 

1 small potato, chopped 1 cup milk 

2 small onion, chopped 1 slice cheese 
carrot, grated 1 teaspoon butter 


Leaves of 1 stalk celery 


Combine first 6 ingredients and a small amount of water in 1'/-quart saucepan. 
Bring to a boil. Cook for 12 minutes. Add milk, cheese and butter. Bring just to 
the simmering point. Turn off heat. Let stand, covered, for several minutes. Ladle 
into serving bowls. Yield: 2 servings. 


Helen Johnson, Maryland 


TOMATO SOUP 

2 cups thinly sliced onion 2'4 pounds fresh tomatoes, cored 
2 springs of fresh thyme 3 tablespoons tomato paste 

4 basil leaves Ys cup flour 

Salt and pepper to taste 3% cups chicken broth 

Y cup butter 1 teaspoon sugar 

2 tablespoons olive oil 1 cup cream 


Sauté onion, thyme and basil with salt and pepper in mixture of butter and olive 
oil in 3-quart saucepan until onion is tender. Add tomatoes and tomato paste. Sim- 
mer for 10 minutes or until tomatoes are soft. Blend flour and 5 tablespoons broth 
in small bowl. Stir into tomato mixture. Add remaining broth. Simmer for 30 min- 
utes, stirring frequently. Put mixture through sieve or food mill. Return to heat. 
Add sugar and cream. Heat to serving temperature. Ladle into serving bowls. 
Yield: 8 servings. 


Helen S. Bungay, Delaware 


CREAM OF TURNIP SOUP 
1% pounds small turnips, peeled, Salt and pepper to taste 
finely chopped 6 cups chicken stock 
1 large potato, peeled, 1% teaspoon nutmeg 
finely chopped 1 cup heavy cream, scalded 
4 cup finely chopped onion 2 egg yolks, beaten 
Ys cup butter 


Combine vegetables with butter, salt, pepper and half the broth in saucepan. Cook 

until vegetables are tender. Remove half the vegetables with slotted spoon and re- 
serve. Pour remaining vegetables with cooking liquid into blender container. Pro-: 
cess until smooth. Combine with reserved vegetables, remaining broth and nut- 
meg in saucepan. Heat just to serving temperature. Stir a small amount of hot 

cream into egg yolks; stir egg yolks and remaining cream into soup. Do not boil. 

Ladle into serving bowls. Yield: 8 servings. 


18 SOUPS 


ANYTIME VEGETABLE SOUP 


1 46-ounce can tomato juice 
1 stalk celery, chopped 

1 cup sliced mushrooms 

2 cups shredded cabbage 

3 zucchini, sliced 


4 carrots, cut into chunks 

1 onion, finely chopped 

6 teaspoons instant beef bouillon 
6 cups water 

Salt and pepper to taste 


1 cup canned cut green beans 


Combine vegetables and water in saucepan. Season to taste. Cook, covered, until 
vegetables are tender. Ladle into serving bowls. Yield: 6 servings. 


CREAM SOUP FROM FRESH VEGETABLES 


1% cups chicken broth 2 tablespoons margarine 
¥2 cup chopped onion 2 tablespoons flour 

2 cups chopped broccoli ¥2 teaspoon salt 

¥Y2 teaspoon thyme Pepper to taste 

1 small bay leaf 1 cup milk 


Garlic powder to taste 


Combine first 6 ingredients in saucepan. Bring to a boil. Simmer, covered, for 10 
minutes or until broccoli is tender. Remove bay leaf. Place in blender container. 
Process until smooth. Melt margarine in saucepan. Blend in flour, salt and pepper. 
Add milk. Cook until mixture thickens, stirring constantly. Stir in broccoli purée. 
Heat to serving temperature or chill, covered, for several hours. Ladle into soup 
bowls. Substitute other fresh vegetables in season for broccoli. Yield: 4 servings. 


Sandra Matson, Washington 


MEATLESS VEGETABLE SOUP 


4 large carrots, sliced ¥Y2 teaspoon cumin 


2 medium potatoes, cubed 

1 large onion, chopped 

22 cups chopped celery 

2 cups mashed tomatoes 

1 small green pepper, chopped 
Dash of rosemary 

2 teaspoon Beau Monde seasoning 


Salt and pepper to taste 
1 teaspoon parsley flakes 
1 bay leaf 

Dash of garlic powder 

Ys cup margarine 

4 cups water 


Combine all ingredients in saucepan. Simmer for 1 hour. Remove bay leaf. Sim- 
mer for 1 to 2 hours longer. Add additional water or tomatoes to make of desired 
consistency if necessary. Ladle into serving bowls. Yield: 6 servings. 


Alfred J. Benish, California 
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YOGURT SOUP 
5 cups chicken broth Ys cup vermicelli 
’% cup chopped onions Y, cup minced parsley 
Y4 cup butter 4 cups yogurt 
Salt and pepper 3 tablespoons minced fresh mint 


Bring broth to a boil in saucepan. Sauté onions in butter in skillet. Add to boiling 
broth. Simmer, covered, for 5 minutes. Add seasonings, vermicelli and parsley. 
Simmer, covered, for 5 minutes. Whisk yogurt into soup. Cook for 5 minutes. 
Add mint. Serve hot or cold. Ladle into serving bowls. Yield: 8 servings. 


CHILLED ZUCCHINI SOUP 


3% cups chicken broth Y teaspoon salt 

8 cups sliced zucchini ’ teaspoon Tabasco sauce 
1 cup chopped onion % cup milk 

1 clove of garlic, chopped 2 cup cottage cheese 


1 teaspoon basil 


Combine chicken broth, zucchini, onion, garlic, basil, salt and Tabasco sauce in 
large saucepan. Simmer for 15 minutes or until vegetables are tender. Spoon into 
blender container 4 at a time. Process until smooth. Process milk and cottage 
cheese in blender until smooth. Stir milk mixture into zucchini mixture. Chill 
until serving time. Ladle into serving bowls. Yield: 7 servings. 


ZUCCHINI SOUP 


8 cups chicken broth Salt and pepper to taste 
1 onion, sliced 4 small zucchini, chopped 
Pinch each of chervil, oregano ’) cup cooked peas 


Bring chicken broth, onion and seasonings to a boil in saucepan. Add zucchini. 
Cook for 20 minutes or until zucchini is very tender. Add peas; mix well. Process 
in blender until smooth or press through sieve. Serve hot or cold in serving bowls. 
Garnish with chopped parsley. Yield: 8 servings. 


Audrey Quinn, Maryland 


Purée vegetables in the blender for soups for children who do not like vege- 
tables. Garnish with a favorite crunchy snack food and assign an exciting 
new name such as Spring Training Special. 
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MAIN DISH SOUPS 


HEARTY BEAN SOUP WITH RICE 


2 cups dried black beans 2 cups sliced carrots 

10 cups ham broth 4 cloves of garlic, crushed 

1 1'%-pound meaty ham bone Chopped hot peppers to taste 
1 cup chopped onion 3 to 4 cups hot cooked rice 


Sort and rinse beans; place in large saucepan. Add enough cold water to cover 
beans by | inch. Bring to a boil. Boil for 1 minute; cover and remove from heat. 
Let stand for | hour; drain. Add broth, ham bone, onion, carrots, garlic and pep- 
pers. Simmer, covered, for 3 hours or until beans are very tender, stirring occa- 
sionally and adding additional boiling broth if necessary. Discard ham bone. 
Purée half the soup in blender; return to saucepan. Adjust seasonings. Heat to 
serving temperature. Ladle into soup bowls. Add mound of rice. 

Yield: 6 to 8 servings. 


Photograph for this recipe below. 


LIMA BEAN SOUP 


1 pound dried lima beans 1 can tomato soup 
3 quarts water 1 pound bacon, finely chopped 
1 medium onion, finely chopped Salt and pepper to taste 


1 stalk celery, finely chopped 


Soak beans in water in saucepan overnight. Add onion, celery and soup. Bring to 
a boil over medium heat. Simmer for 1/2 hours or until beans are tender, stirring 
frequently and adding additional water if necessary. Brown bacon in skillet; drain. 
Add to soup mixture with salt and pepper. Ladle into serving bowls. 

Yield: 8 servings. 


Erma Pritto, California 
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HEARTY BEEF AND CABBAGE SOUP 


2 pounds beef bones 8 cups coarsely shredded cabbage 
1 cup chopped onion 2 16-ounce cans tomatoes 

3 carrots, coarsely chopped 2 teaspoons salt 

2 cloves of garlic, chopped 2 to ¥4 teaspoon Tabasco sauce 

1 bay leaf Y, cup chopped parsley 

2 pounds beef short ribs 3 tablespoons lemon juice 

1 teaspoon thyme 3 tablespoons sugar 

4 teaspoon paprika 1 pound sauerkraut 


8 cups water 


Layer beef bones, onion, carrots, garlic and bay leaf in roasting pan. Add ribs, 
thyme and paprika. Roast, uncovered, at 450 degrees for 20 minutes or until 
brown. Place in stockpot. Add water, cabbage, tomatoes, salt and Tabasco sauce. 
Simmer, covered, for 1! hours. Skim. Add parsley, lemon juice, sugar and sauer- 
kraut. Simmer, uncovered, for 1 hour. Cut beef from bones; return beef to kettle. 
Simmer for 5 minutes longer. Discard bay leaf. ladle into soup bowls. Garnish 
with sour cream. Yield: 10 to 12 servings. 


BEEFY VEGETABLE SOUP 


3 slices salt pork 4 cups water 
1% cups canned tomatoes 1 teaspoon basil 
1 cup corn 1 teaspoon sugar 
3 medium potatoes, chopped 1 tablespoon Worcestershire sauce 
3 carrots, chopped Y2 teaspoon garlic salt 
Y4 cup chopped onion 1 tablespoon salt 
¥4 pound cooked roast beef, Ys teaspoon pepper 
chopped 8 ounces macaroni, cooked 


Sauté salt pork in stockpot. Add vegetables, roast beef, water and seasonings. 
Simmer for 2 hours. Stir in macaroni. Ladle into serving bowls. 
Yield: 8 to 10 servings. 


Martha Robinson, South Carolina 


EASY BEEF AND BLACK BEAN SOUP 


1 pound lean beef cubes 2 cups beef broth 
1 cup chopped onion Salt, pepper and oregano to taste 
2 cloves of garlic, minced 2  16-ounce cans black beans 


Sauté beef, onion and garlic in saucepan until brown. Add broth and seasonings. 
Cook, covered, until tender. Add undrained beans. Simmer for 30 minutes, stir- 
ring occasionally. Ladle into soup bowls. Garnish with sour cream. 

Yield: 4 servings. 
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STEAK AND VEGETABLE SOUP 


1 pound round steak, cut into bite- 1 cup shredded cabbage 
sized pieces Y2 cup peas 
10 cups water ¥Y2 cup lima beans 
1 onion, chopped 1 28-ounce can tomatoes, chopped 
2 medium potatoes, 2 beef bouillon cubes 
peeled, chopped 1 tablespoon Worcestershire sauce 
1 cup cut green beans 1 teaspoon basil 
1 cup corn 1 teaspoon seasoned salt 
1 cup chopped carrots 1 teaspoon garlic powder 


Combine steak with water in saucepan. Cook, covered, until tender. Add remain- 
ing ingredients. Simmer for 3 hours. Ladle into serving bowls. May cook in 
Crock Pot on Low for 6 hours. Yield: 12 servings. 


Anita Frow, New Mexico 


CABBAGE PATCH SOUP WITH DUMPLINGS 


1 pound ground beef 12 teaspoons chili powder 
2 medium onions, chopped 1 teaspoon salt 
12 cups coarsely chopped cabbage Ys teaspoon pepper 
1 medium zucchini, peeled, 1 cup water 
thinly sliced 1 cup flour 
Y4 cup chopped celery 2 teaspoons baking powder 
4 cups canned tomatoes ¥2 teaspoon salt 
1 15-ounce can kidney beans ¥2 cup milk 


Brown ground beef in 4-quart saucepan, stirring until crumbly; drain. Add onions, 
cabbage, zucchini and celery. Sauté until lightly browned. Stir in tomatoes, kid- 
ney beans with liquid, chili powder, | teaspoon salt, pepper and water. Bring to a 
boil; reduce heat. Simmer for several minutes. Combine flour, baking powder and 
4 teaspoon salt in bowl. Stir in milk. Drop by teaspoonfuls into soup. Cook, cov- 
ered, for 12 minutes; do not remove cover. Yield: 6 to 8 servings. 


Mrs. Irvin Bittner, Pennsylvania 


GROUND BEEF SOUP 

1 pound ground beef 1 can tomato soup 

1 cup thinly sliced onion 1 16-ounce can tomatoes 
1 cup sliced celery 22 teaspoons salt 

3 cups water 1 cup oats 


Brown ground beef in large saucepan, stirring until crumbly; drain. Add onion and 
celery. Cook, covered, until vegetables are tender; drain. Add water, soup, 
tomatoes and salt. Simmer, covered, for 10 minutes, stirring frequently. Stir in 
oats. Simmer until of desired consistency. Yield: 6 servings. 


Leslie K. Donnell, Ohio 
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DANISH DUMPLING SOUP 

5 beef bouillon cubes 1 pound lean ground beef 
3 quarts water 3 tablespoons flour 

1 teaspoon salt 1 teaspoon salt 

Y teaspoon pepper 2 tablespoons milk 

1 stalk celery, chopped Y2 cup water 

1 carrot, chopped 2 tablespoons butter 

1 onion, chopped ¥% cup flour 

1 medium potato, chopped 1 egg, beaten 


1 teaspoon parsley flakes 


Bring bouillon cubes and 3 quarts water to a boil in large saucepan. Add 1 tea- 
spoon salt, pepper, celery, carrot and onion. Simmer, covered, for 8 minutes. Add 
potato. Simmer, covered, for 5 minutes. Stir in parsley flakes. Combine ground 
beef, 3 tablespoons flour, 1 teaspoon salt and milk in bowl; mix well. Drop by tea- 
spoonfuls into boiling soup. Simmer for 5 minutes. Bring 2 cup water and butter 
to a boil in small saucepan; remove from heat. Beat in '2 cup flour and egg. Drop 
by teaspoonfuls into soup. Cook over medium heat for 10 minutes. Ladle into 
serving bowls. Yield: 20 servings. 


Tamara Johnson, Utah 


SPICY GROUND BEEF SOUP 


12 pounds ground beef 6 cups water 

2 potatoes, chopped Y4 cup rice 

3 medium carrots, chopped 1 teaspoon sugar 

2 teaspoons chopped parsley 3% teaspoons salt 

¥4 cup chopped celery 1 clove of garlic, chopped 

2 cups canned tomatoes 1 bay leaf 

2 medium onions, chopped 6 whole allspice, tied in cheesecloth 


2 tablespoons chopped green pepper Ys teaspoon pepper 


Brown ground beef in stockpot, stirring until crumbly; drain. Add potatoes, car- 
rots, parsley, celery, tomatoes, onions and green pepper. Add water. Bring to a 
boil. Stir in rice and seasonings; reduce heat. Simmer for several hours or to de- 
sired consistency. Remove bay leaf and allspice. Ladle into serving bowls. 

Yield: 8 servings. 


Jenniffer L. Anderson, Washington 


Scrub vegetables well, chop and add to soup without peeling them. This is 
easier and retains more of their nutritive value. 
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HAMBURGER SOUP 


1% pounds ground chuck 

1 28-ounce can tomatoes, 
chopped 

3 medium onions, chopped 

4 medium carrots, sliced 

1 large green pepper, chopped 

1 8-ounce can sliced mushrooms, 


Y cup catsup 

2 teaspoons basil 

2 bay leaves 

4 teaspoons seasoned salt 
Garlic powder to taste 
Thyme to taste 

Sage to taste 


drained 
Y2 cup barley 
1 medium potato, chopped 
Ys cup instant beef bouillon 


Rosemary to taste 
Marjoram to taste 
3 quarts water 


Brown ground beef in stockpot; drain. Add remaining ingredients; mix well. Sim- 
mer for 1'2 hours or to desired consistency. Remove bay leaf. Ladle into serving 
bowls. Flavor improves if prepared the day before serving. Yield: 10 servings. 


Renee Mathews, California 


HAMBURGER-LENTIL SOUP 


1 pound ground beef 
5% cups tomato juice 
4 cups water 

1 cup lentils 

1 cup chopped carrots 
1 cup chopped cabbage 


1 cup chopped celery 

¥2 cup chopped onion 

1 teaspoon salt 

Y teaspoon pepper 

’ green pepper, chopped 
1 bay leaf 


Brown ground beef in saucepan, stirring until crumbly; drain. Add tomato juice 
and water. Bring to a boil. Add remaining ingredients. Simmer for 1% hours. Re- 
move bay leaf. Ladle into serving bowls. Yield: 10 to 12 servings. 


Doris McPherson, Washington 


VEGETABLE MEATBALL SOUP 


1 meaty soup bone 

2 beef bouillon cubes 

1 pound lean ground beef 
1 egg, slightly beaten 
Salt and pepper to taste 
2 cup bread crumbs 


2 cups mixed vegetables 
1 large tomato, chopped 
1 small onion, chopped 
2 potatoes, cut up 

1 cup vermicelli, broken 


Combine soup bone and bouillon cubes with water to cover in stockpot. Simmer 
for 4 to 5 hours. Remove bone; skim broth. Combine ground beef, egg, salt, pep- 
per and bread crumbs in bowl; mix well. Shape into balls. Add meatballs, mixed 
vegetables, tomato, onion and potatoes to broth. Simmer for 2 hours. Add vermi- 
celli. Cook for 15 minutes longer, adding water if necessary for desired consisten- 
cy. Ladle into serving bowls. Yield: 6 to 8 servings. 


Mrs. Willy Visser Clendenon, California 
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HAM AND GREEN BEAN SOUP 


1 ham bone 1 medium onion, chopped 
3 pounds fresh green beans, Y, cup flour 
broken into bite-sized pieces Ys cup melted butter 
3 potatoes, peeled, chopped 3 cups milk 
3 carrots, chopped 2 cups chopped cooked ham 


Combine ham bone, beans, potatoes, carrots and onion in stockpot. Add water to 
cover. Season to taste. Simmer until vegetables are tender. Remove ham bone. 
Blend flour and butter in bow]; stir in milk and ham. Add to soup. Simmer for 15 
minutes, stirring occasionally. Ladle into serving bowls. Yield: 10 to 12 servings. 


VIRGINIA HAM AND CABBAGE SOUP 


1 meaty ham bone 1 small head cabbage, shredded 
3 onions, chopped 4 cups canned tomatoes 

3 quarts water Dash of cayenne pepper 

Y4 teaspoon pepper Salt to taste 


4 medium potatoes, cubed 


Bring ham bone, onions, water and pepper to a boil in stockpot; reduce heat. 
Cook for 3 hours or until ham falls from bone; remove bone. Add remaining ingre- 
dients. Simmer for 1 hour. Skim soup. Ladle into serving bowls. 

Yield: 8 servings. 


Donna Clayton, Kansas 


SCOTCH BARLEY SOUP 

2 pounds lamb neck bones ¥%4 cup chopped turnip 

2 cup pearl barley ¥4 cup chopped carrot 

8 cups water 1 cup cooked peas 

Salt and pepper to taste 1 carrot, grated 

¥4 cup chopped onion 2 tablespoons minced parsley 
¥%4 cup chopped celery 


Combine lamb, barley, water, salt and pepper in large saucepan. Simmer for 1! 
hours. Cool. Skim soup. Remove lamb. Trim meat from bones and chop. Add 
lamb, onion, celery, turnip and chopped carrot to soup. Simmer for 30 minutes or 
just until vegetables are tender. Stir in peas, grated carrot and parsley. Ladle into 
serving bowls. Yield: 8 servings. 


Valorie Jensen, Nevada 


Freeze leftover rice, barley or bulgur in ice cube trays, then store in plastic 
bags in the freezer. Add a few cubes to thicken and enrich soups. 
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ITALIAN SAUSAGE SOUP 


’ pound hot Italian sausage, 2 soup cans water 
cut into 1-inch pieces Y% cup tomato sauce 
2 cups coarsely chopped cabbage ' package frozen ravioli, cooked 
2 cup chopped green pepper 1 8-ounce can kidney beans 
2 cloves of garlic, crushed Pepper to taste 
’ teaspoon Italian seasoning Parmesan cheese 


1 can bean and bacon soup 


Brown sausage evenly in large saucepan, drain. Add cabbage, green pepper, garlic 
and Italian seasoning. Sauté lightly just until vegetables are tender-crisp. Add 
soup and 1! soup cans water gradually; mix well. Add enough remaining water to 
make of desired consistency. Stir in tomato sauce, ravioli, undrained kidney beans 
and pepper. Simmer until heated through, stirring occasionally. Ladle into soup 
bowls. Serve with Parmesan cheese. Yield: 6 servings. 


Joan Hollingsworth, Maryland 


SAUSAGE AND VEGETABLE CHOWDER 


1 pound sweet Italian sausage 1 carrot, thinly sliced 
1 16-ounce can kidney beans, 1 bay leaf 
drained, rinsed 1 clove of garlic, minced 
1% cups drained canned tomatoes, Ys teaspoon thyme 
seeded, chopped Yq teaspoon basil 
1 onion, chopped VY, teaspoon oregano 
1 potato, peeled, chopped Salt and pepper to taste 
2 cup chopped green pepper 1 cup sliced zucchini 


Cook sausage in skillet over medium heat until brown; drain and slice. Combine 
sliced sausage, water, kidney beans, tomatoes, onion, potato, green pepper and 
carrot in a stockpot. Add bay leaf, garlic, thyme, basil, oregano and salt and pep- 
per to taste; mix well. Bring to a boil; reduce heat. Simmer, covered, for 30 min- 
utes, stirring occasionally. Add zucchini. Simmer for 5 minutes longer. Remove 
bay leaf. Ladle into serving bowls. Yield: 8 servings. 


Catharine Bates, California 


SPARERIB SOUP 


2 pounds pork spareribs Ys teaspoon Tabasco sauce 
Salt and pepper to taste 1 tablespoon salt 
3 carrots, sliced 1 inch thick 1 clove of garlic 
1 turnip, peeled, cut into 1 teaspoon cumin 
2-inch cubes Y% teaspoon pepper 
1 green pepper, chopped Juice of 1 lemon 
1 cup chopped onion 8 cups water 
1 cup chopped potato 4 cups shredded cabbage 


2 teaspoons chili powder 
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Cut ribs into individual ribs. Sprinkle with salt and pepper. Place fat side up in 
shallow baking pan. Bake at 450 degrees until brown. Turn ribs. Bake until 
brown. Drain. Place ribs in large saucepan. Add carrots, turnip, green pepper, 
onion, potato, seasonings and water. Bring to a boil. Simmer, covered, for 2 
hours. Add cabbage. Simmer for 5 to 10 minutes longer. Ladle into serving bowls. 
Yield: 8 servings. 


Opal Patterson, California 


CHICKEN CHOWDER 

1 3-pound chicken, cut up 4 medium potatoes, peeled, diced 
1 medium carrot 2 carrots, chopped 

1 clove of garlic 1 10-ounce package frozen 

1 stalk of celery green peas, thawed 

1 medium onion 1 tablespoon chopped parsley 

1 tablespoon salt Pepper to taste 


4 cups water 


Place chicken, | carrot, garlic, celery, onion, salt and water in saucepan. Bring to 
a boil. Reduce heat. Simmer, covered, for 30 minutes. Let stand until cool. Skim 
and strain broth. Bone and chop chicken. Bring strained broth to a boil in sauce- 
pan. Add potatoes and chopped carrots. Reduce heat. Simmer, covered, for 10 
minutes. Add peas and chicken. Simmer for 5 minutes. Add parsley and pepper. 
Ladle into serving bowls. Yield: 4 servings. 


Kristin Schricker, Maryland 


CREOLE CHICKEN JAMBALAYA 


2 medium onions, chopped 1 16-ounce can tomatoes, chopped 
6 green onions, chopped 1 6-ounce can tomato paste 

2 green peppers, chopped 1 teaspoon salt 

Ys cup oil 174 cups rice, cooked 

1 chicken, cut up 2 cup water 

4 pound cooked ham, cubed ¥4 teaspoon Tabasco sauce 


¥Y, pound smoked sausage, sliced 


Sauté onions, green onions and green peppers in oil in stockpot for 10 minutes. 
Add chicken. Cook for 10 minutes or until brown. Add ham and sausage. Cook 
for 10 minutes, stirring frequently. Add tomatoes, tomato paste and salt; mix well. 
Simmer, covered, for 10 minutes. Stir in rice and water. Simmer, covered, for 1 
hour, stirring frequently. Add additional water if necessary. Stir in Tabasco sauce 
just before serving. Ladle into serving bowls. Yield: 6 to 8 servings. 


Betty Matthews, Louisiana 
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CHICKEN GUMBO 


1 5-pound chicken 6 tablespoons margarine 

7 quarts water % cup flour 

1 onion 2% cups canned tomatoes 
2 stalks celery Salt and pepper to taste 

3 chicken bouillon cubes 1 2-pound package frozen 
2 cloves of garlic, chopped cut okra 

3 cups chopped onion 1 cup rice 

14 bunch green onions, chopped ¥ cup chopped parsley 

2 green peppers, chopped 2 to 3 cups mixed vegetable 
1 bunch celery, chopped juice cocktail 


Combine chicken with 7 quarts water, 1 onion, 2 stalks celery and bouillon cubes 
in 8-quart stockpot. Simmer until chicken is tender. Strain 6 quarts stock and re- 
serve. Cool chicken. Bone and chop chicken; measure 4 cups. Sauté garlic, 
chopped onion, green onions, chopped green peppers and chopped celery in mar- 
garine in skillet. Add flour. Cook for 3 minutes, stirring constantly. Combine with 
reserved stock, tomatoes and salt and pepper to taste in stockpot. Simmer for 45 
minutes. Add okra, rice, chicken, parsley and vegetable juice cocktail. Simmer 
for 20 to 30 minutes or to desired consistency. Ladle into soup bowls. 

Yield: 16 servings. 


Patricia Mikulecky, Oklahoma 


CHICKEN SOUP 


1% pounds chicken breast filets, 1 onion, chopped 
chopped 8 cups water 
3 carrots, sliced 2 tablespoons instant chicken 
3 stalks celery, sliced bouillon 
’ head cabbage, thinly sliced 1 teaspoon parsley flakes 
1 16-ounce can cut green beans, 1 teaspoon salt 
drained 2 teaspoon coarsely ground pepper 


Combine chicken, carrots, celery, cabbage, green beans and onion in large sauce- 
pan. Add water, bouillon and seasonings. Bring to a boil. Simmer for 45 minutes, 
adding additional water if necessary to make of desired consistency. Ladle into 
soup bowls. Yield: 8 servings. 


Sandra Claerhout, Illinois 


Keep a freezer container in the door of your freezer or near the front. Add all 
those small quantities of leftover vegetables while clearing the table. Saves 
refrigerator space and a nearly full container is already almost soup. Add 
additional vegetables, some seasonings, some meat and enjoy. 


CHICKEN NUGGET SOUP 
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¥Y2 pound chicken breast filets, 
ground 

Y2 cup dry bread crumbs 

2 egg whites, slightly beaten 

2 tablespoons chopped parsley 

1 tablespoon Parmesan cheese 

Salt and pepper to taste 


1 cup sliced mushrooms 
1 cup sliced green onions 
2 tablerspoons olive oil 

1 tablespoon lemon juice 
Ys teaspoon oregano 

8 cups chicken broth 

1 cup broken spaghetti 


Combine first 5 ingredients with salt and pepper to taste in bowl. Chill, covered, 
for 1 hour. Shape into 1-inch balls. Chill. Sauté mushrooms and green onions in 
olive oil in saucepan. Add lemon juice, oregano, chicken broth and salt and pep- 
per to taste. Bring to a boil. Add chicken nuggets and spaghetti gradually. Cook 
for 10 minutes, stirring occasionally. Ladle into serving bowls. Garnish with addi- 
tional parsley and Parmesan cheese. Yield: 10 servings. 


Betty Wells, Utah 


PENNSYLVANIA DUTCH CHICKEN-NOODLE SOUP 


1 4-pound chicken, cut up 
2! teaspoons salt 
22 quarts water 


1 carrot, sliced 
1 bay leaf 
1 tablespoon chopped parsley 


1 teaspoon peppercorns 
1 small onion, sliced 


3 cups cooked noodles 


Combine chicken, salt and water in large saucepan. Simmer for 27 hours. Re- 
move chicken, reserving stock. Bone and chop chicken. Return chicken to broth. 
Add peppercorns, onion, carrot, bay leaf and parsley. Simmer for 20 minutes or 
until vegetables are tender. Remove bay leaf. Heat to serving temperature. Add 
noodles. Ladle into soup bowls. Yield: 8 servings. 


Katie Werner, Maryland 
GERMAN CHICKEN-VEGETABLE SOUP 


1 3-pound chicken 
2 tablespoons chopped parsley 


2 onions, chopped 
4 cups shredded cabbage 


1 bay leaf 3 cups water 
Peppercorns to taste 3 cups canned tomatoes 
Salt to taste 1 cup sour cream 


4 potatoes, peeled, chopped 


Bring chicken, parsley, bay leaf, peppercorns, salt and water to cover to a boil in 
stockpot; reduce heat. Simmer until chicken is tender; cool. Bone chicken, reserv- 
ing broth. Strain broth into saucepan. Add potatoes, onions, cabbage and 3 cups 
water. Cook until vegetables are tender. Add chicken, tomatoes, sour cream and 
salt to taste. Heat just to serving temperature. Remove bay leaf. Ladle into serving 
bowls. Yield: 8 to 10 servings. 


Leona M. Orr, Kansas 


30 SOUPS 


FRESH CORN AND CHICKEN CHOWDER 


1 pound stew beef 

6 chicken thighs 

6 chicken legs 

3 tablespoons oil 

4 cups boiling water 

2 teaspoons salt 

1 teaspoon lemon juice 
12 small white onions 


6 carrots, sliced 

1 cup cut green beans 

1 cup sliced celery 

3 ears of corn, cut into 2-inch pieces 
1 clove of garlic, minced 

¥4 teaspoon freshly ground pepper 
3 tablespoons flour 

¥% cup cold water 


Trim beef; cut into 1-inch cubes. Brown beef and chicken in oil in stockpot. Re- 
move chicken; set aside. Add boiling water, salt and lemon juice to beef. Cook, 
covered, for 1 hour or until beef is tender. Add chicken and onions. Simmer for 15 
minutes. Add remaining vegetables, garlic and pepper. Simmer for 10 minutes. 
Blend flour with cold water. Stir into chowder. Cook until vegetables and chicken 


are tender. Ladle into serving bowls. Yield: 10 servings. 


TURKEY GUMBO 


1 pound ground beef 

2 large onions, chopped 

3 stalks celery, chopped 

2 28-ounce cans tomatoes, 
chopped 

2  10-ounce packages frozen okra 


Lucile Schilling, Louisiana 


1 6-ounce can shrimp 

3 cups chicken bouillon 

7 cups chopped cooked turkey 
3 tablespoons gumbo filé 

Y teaspoon salt 

Pepper to taste 


Cook ground beef, onions and celery in large stockpot for 25 minutes, stirring fre- 
quently; drain. Add tomatoes, okra, shrimp, bouillon and turkey. Stir in filé, salt 
and pepper. Simmer for 1 to 12 hours. Serve over rice. Yield: 12 servings. 


BOUILLABAISSE 


Ys, cup finely chopped onion 

4 leeks, finely julienned 

5 cloves of garlic, minced 

’ cup olive oil 

4 tomatoes, peeled, seeded, 
chopped 

2 tablespoons tomato paste 

1 teaspoon grated orange rind 

Y teaspoon saffron 

2 bay leaves, crushed 

Y, teaspoon celery seed 


Beckie Mischke, New Mexico 


3 tablespoons chopped parsley 

1 tablespoon salt 

1 teaspoon pepper 

4 cups vegetable stock 

1 pound fresh fish, cut into pieces 

1 pound scallops 

1 pound unshelled shrimp 

1 pound clams 

8 slices French bread 

2 tablespoons garlic butter, softened 
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Sauté onion, leeks and garlic in olive oil in stockpot. Add tomatoes, tomato paste, 
orange rind and seasonings. Stir in stock. Simmer for 15 minutes. Add fish, scal- 
lops, shrimp and clams. Cook for 15 to 20 minutes. Spread French bread with gar- 
lic butter. Toast until light brown. Place | slice in each serving bowl. Spoon sea- 
food evenly over bread. Ladle broth into bowls. Yield: 12 servings. 


Geneva Watkins, New Jersey 


CAPE COD CHOWDER 

¥Y2 cup coarsely chopped bacon Y, teaspoon thyme 

Y cup coarsely chopped red onion 1 bay leaf 

Y2 cup sliced celery Ye teaspoon cayenne pepper 

¥2 cup coarsely chopped carrot 2 6-ounce cans clams 

1 cup chopped peeled potatoes 1 10-ounce package frozen corn 
2 tablespoons tomato paste 7/3, cup chopped roasted peanuts 
2 8-ounce bottles of clam juice 1 cup milk 

1 cup water 


Sauté bacon in saucepan for 5 minutes. Add onion, celery and carrot. Sauté for 5 
minutes. Stir in potatoes, tomato paste, clam juice and water. Bring to a boil; re- 
duce heat. Stir in seasonings. Simmer for 10 minutes. Add clams with liquid, 
corn, peanuts and milk. Simmer for 10 minutes longer or until vegetables are ten- 
der. Discard bay leaf. Yield: 6 servings. 


Photograph for this recipe on Cover. 


MARYLAND CLAM CHOWDER 


2 cups crushed tomatoes 4 cups water 

1 cup celery, chopped Y, teaspoon pepper 

1 cup onion, chopped ' teaspoon thyme 

1 cup chopped green pepper 8 ounces bacon, chopped 
2 cups chopped peeled potatoes 7 tablespoons flour 

1 cup chopped carrots 8 ounces clams, chopped 


Y% cup clam juice 


Combine tomatoes, celery, onion, green pepper, potatoes, carrots, clam juice, 
water and seasonings in large saucepan. Simmer until vegetables are tender. Cook 
bacon in skillet over low heat until crisp. Drain, reserving 4 cup drippings. Blend 
reserved drippings with flour in pan. Cook over medium heat until brown, stirring 
constantly. Add to vegetables and broth. Add clams. Simmer for 10 to 15 minutes 
or until thickened, stirring frequently. Ladle into serving bowls. Sprinkle with 
bacon. Yield: 12 servings. 


Leslie O’Brien, Pennsylvania 
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CIOPPINO 

¥ cup olive oil 1 teaspoon basil 

2 large onions, cut up 2/s cup chopped parsley 

2 bunches green onions, chopped 1 tablespoon salt 

2 green peppers, chopped 1 tablespoon sugar 

4 cloves of garlic, crushed 2 large crabs 

2 cups red or white wine 2 dozen unshelled clams 

1 28-ounce can tomato purée 2 dozen large shrimp, shelled 
4 cups water and deveined 

1 bay leaf 2 large black sea bass, cut into 
1 teaspoon oregano large chunks 


Heat oil in Dutch oven. Add onions, peppers and garlic. Sauté for 5 minutes. Add 
wine. Simmer for several minutes. Add tomato purée, water, bay leaf, oregano, 
basil, parsley, salt and sugar. Simmer for 1 hour. Clean and crack crabs; place in 
large kettle. Top with clams. Arrange shrimp on top of clams. Place bass on top of 
shrimp. Add hot mixture. Simmer, covered, for 20 to 30 minutes or until clams 
open. Discard unopened clams. Ladle into serving bowls. Yield: 16 servings. 


Shirley A. Scott, California 


LOBSTER CIOPPINO 
2% pounds lobster meat 1 sprig of thyme 
24 mussels Oregano to taste 
¥2 cup dry white wine 8 ounces mushrooms, thinly sliced 
Y2 cup water Salt and freshly ground pepper 
1 large onion, thinly sliced to taste 
2 cloves of garlic 1 cup tomato purée 
6 tablespoons olive oil 8 ounces sole fillets, cut into 
1 green pepper, thinly sliced 1x2-inch pieces 
1 bunch green onions, cut into 1 cup dry white wine 
2-inch pieces 4 ounces crab meat 
2 bay leaves ’ cup Parmesan cheese 


Combine lobster, mussels, /2 cup wine and water in large saucepan. Cook, cov- 
ered, over high heat for 5 minutes. Remove lobster and mussels; cut lobster into 
pieces. Cook liquid until reduced by half. Sauté onion and garlic in olive oil in 
skillet. Add green pepper, green onions, bay leaves, thyme and oregano. Cook 
over medium-high heat, stirring constantly. Discard garlic. Add mushrooms, salt 
and pepper to taste, tomato purée, sole and | cup wine. Poach, covered, for 2 min- 
utes. Add reduced liquid, lobster and crab meat. Bring to a boil; remove herbs. 
Ladle into serving dish. Arrange mussels on top. Garnish with lobster claws and 
pieces of lobster meat. Sprinkle with Parmesan cheese. Serve with hot Italian 
bread. Yield: 10 servings. 


Patricia Thorpe, California 
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NEW ENGLAND FISH AND VEGETABLE CHOWDER 


Ys pound bacon, chopped 2 medium potatoes, peeled, 

2 medium onions, sliced chopped 

1 leek, sliced 2 tablespoons chopped parsley 
Ys cup chopped green pepper ¥g teaspoon thyme 

1 stalk celery, chopped Ys teaspoon basil 

1 clove of garlic, crushed Y, teaspoon salt 

4 cups water Ys teaspoon pepper 

2 pound haddock, cut into chunks 3 cups milk 


Cook bacon in 4-quart saucepan until crisp; remove bacon. Sauté onions, leek, 
green pepper, celery and garlic in bacon drippings. Add water, haddock, potatoes 
and seasonings. Simmer for 15 minutes or until potatoes are tender. Stir in milk 
and bacon. Heat to serving temperature. Ladle into serving bowls. 

Yield: 6 servings. 


VIRGINIA SEAFOOD CHOWDER 


Y% cup chopped onion 1% soup cans milk 

1 small clove of garlic, minced 1 17-ounce can whole kernel corn 
1 tablespoon margarine ¥4 pound flounder, cut into 

¥g teaspoon white pepper bite-sized pieces 

3 ounces cream cheese, cubed ¥2 pound scallops 

2 cans cream of potato soup 1 pound shrimp 


Sauté onion and garlic in margarine in large saucepan. Add white pepper, cream 
cheese, soup, milk and undrained corn. Bring to a simmer, stir until cream cheese 
melts. Add remaining ingredients. Simmer for 10 to 15 minutes or until flounder 
flakes easily. Ladle into serving bowls. Yield: 4 to 6 servings. 


Nanci Shipley, Pennsylvania 


QUICK SHRIMP CHOWDER 


3 slices bacon 1 can cream of celery soup 

¥Y2 cup minced onion 1% cups milk 

1 7-ounce can shrimp 1 16-ounce can cream-style corn 
1 cup chopped potatoes Dash of pepper 


Cook bacon in saucepan until crisp, reserving drippings. Sauté onion in reserved 
drippings. Drain shrimp, reserving liquid. Add shrimp liquid and potatoes to 
saucepan. Cook, covered, over low heat for 15 minutes or until potatoes are ten- 
der. Add bacon, shrimp, soup, milk, corn and pepper; mix well. Heat to serving 
temperature; do not boil. Ladle into soup bowls. Garnish with crumbled bacon. 
Yield: 4 servings. 


Juanita Shapiro, New York 
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CANE RIVER JAMBALAYA 


2 onions, chopped 1 teaspoon chopped parsley 
Y4 cup melted butter ¥, teaspoon thyme 

1 20-ounce can tomatoes 3 whole cloves 

’ cup tomato paste 1 pound ham, chopped 

4 cloves of garlic, crushed 2 pound cooked shrimp 

2 stalks celery, chopped 3 cups cooked rice 


VY, green pepper, chopped 


Sauté onions in butter in saucepan for 15 minutes. Add tomatoes and tomato paste. 
Cook for 5 minutes, stirring constantly. Add garlic, vegetables and seasonings. 
Cook for 30 minutes; stir frequently. Add ham and shrimp. Cook for 5 minutes. 
Stir in rice. Season to taste. Simmer for 30 minutes; stir frequently. Ladle into 
serving bowls. Yield: 8 servings. 


Martha Rose Nornberg, Minnesota 


OLD WORLD LENTIL SOUP 


% pound dried lentils Pinch of oregano 

% cup chopped ham Salt and pepper to taste 
¥Y2 cup chopped celery 3 quarts water 

% cup chopped carrots 2 potatoes, chopped 

¥Y2 cup chopped onion 


Bring lentils and water to cover to a boil in saucepan. Cook for 10 minutes; drain. 
Combine lentils, ham, celery, carrots, onion, oregano, salt, pepper and 3 quarts 
water in saucepan. Bring to a boil; reduce heat. Simmer until onion is almost ten- 
der. Add potatoes. Simmer for 2 hours or until lentils are tender, stirring occasion- 
ally. Ladle into serving bowls. Yield: 8 servings. 


Cheryl Ann Hug, Florida 


MINESTRONE 

1 large onion, chopped 5 cups water 

6 large mushrooms, sliced 1 20-ounce can mixed vegetable 
3 cloves of garlic, chopped juice cocktail 

1% teaspoons basil % cup elbow macaroni 

'4 teaspoon oregano 4 small head cabbage, shredded 
1 teaspoon Italian seasoning 4 carrots, thinly sliced 

3 tablespoons olive oil 2 zucchini, thinly sliced 


Sauté onion, mushrooms, garlic, basil, oregano and Italian seasoning in olive oil 
in 6-quart saucepan. Add water and vegetable juice cocktail. Bring to the boiling 
point. Add remaining ingredients. Cook just until macaroni and vegetables are ten- 
der. Ladle into soup bowls. Yield: 8 servings. 


Jeanette Azar, Michigan 
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OXTAIL SOUP 


3 pounds oxtails 1 large onion, finely chopped 

1 cup Burgundy 2 stalks celery with leaves, 

1 28-ounce can tomatoes finely chopped 

6 bay leaves 1 small bunch parsley, 

1°44 teaspoons salt finely chopped 

Pepper to taste Ys head cabbage, finely shredded 


6 large carrots, finely chopped 


Combine oxtails with water to cover in stockpot. Add wine, tomatoes, bay leaves, 
salt and pepper. Simmer for 8 hours, adding additional water if necessary. Add re- 
maining ingredients. Simmer for 2 hours. Remove bay leaves. Ladle into serving 
bowls. Yield: 8 servings. 


Edna Lindberg, California 


OLD-FASHIONED POTATO SOUP 


12 potatoes, peeled, sliced 1 teaspoon dry mustard 

Butter to taste 1 teaspoon Worcestershire sauce 
Cream Cayenne pepper to taste 

1 large onion, minced Salt to taste 

3 slices bacon, chopped 6 cups milk 

1 tablespoon chopped parsley 1% cups shredded Swiss cheese 


Cook potatoes in water to cover in Dutch oven until tender; drain. Mash with 
enough butter and cream to make of smooth consistency. Sauté onion with bacon 
in skillet; drain. Combine with potatoes, seasonings and milk in Dutch oven; mix 
well. Sprinkle with cheese. Bake at 350 degrees until cheese is light brown. 
Yield: 8 to 10 servings. 


Marie Ippolito, New Jersey 


HEARTY SPLIT PEA SOUP 

1 pound dried green split peas Y teaspoon pepper 
1 pound smoked pork butt 2 quarts water 

' cup diced celery 1 bay leaf 

% cup diced onions 6 whole allspice 

1 medium carrot, diced Y2 teaspoon thyme 
'4 teaspoon ginger 6 whole cloves 

1 teaspoon salt 6 whole peppercorns 


Place peas, pork, vegetables, ginger, salt and pepper in 4-quart saucepan. Add 
water and tea ball containing remaining spices. Bring to a boil; reduce heat. Sim- 
mer for 1 hours or until peas and pork are tender. Remove pork and spices. Chop 
pork; return chopped pork to soup. Ladle into serving bowls. Yield: 8 servings. 


Hazel Laterro, Ohio 
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HUNGARIAN SAUERKRAUT SOUP 


1 pound smoked salt pork 1 pound Hungarian sausage, sliced 
2 cups chopped onions 1 tablespoon flour 

2 cloves of garlic, crushed 2 tablespoons sweet paprika 

2 quarts water Salt and pepper to taste 

3 cups sauerkraut, rinsed 1 cup cooked noodles (optional) 

1 tablespoon butter 1 cup sour cream 


Combine salt pork, onions, garlic and water in saucepan. Cook, covered, for 2 
hours. Remove and chop salt pork. Add sauerkraut to cooking water. Simmer, cov- 
ered, for 10 minutes. Sauté pork in butter in skillet. Add sausage. Sauté until 
lightly browned. Stir in flour and paprika. Add to soup. Simmer for 5 minutes. 
Season to taste. Stir in noodles and sour cream. Heat just to serving temperature. 
Ladle into serving bowls. Yield: 6 servings. 


FRESH SUCCOTASH SOUP 


4 ounces salt pork, chopped 2 teaspoons basil 

7/4, cup chopped onion 12 small okra, sliced 

1 small green pepper, sliced 7/, cup water 

1 pound fresh lima beans 2 ears fresh corn 

2 teaspoons chervil 3 cups milk, scalded 

Salt and pepper to taste 1 cup heavy cream, scalded 
1 pound fresh peas 2 egg yolks, beaten 


Sauté salt pork with onion and green pepper in skillet; set aside. Cook lima beans 
with chervil, salt and pepper in water to just cover in saucepan until tender. Cook 
peas with basil, salt and pepper in water just to cover in saucepan until tender. 
Cook okra in 74 cup water in saucepan for 5 minutes; drain. Combine okra with 
beans, peas and cooking liquid in stockpot. Cut tops of corn kernels into stockpot; 
scrape ears. Add hot milk; mix well. Let stand for 1 hour or longer. Add sautéed 
pork and vegetables. Heat to serving temperature. Stir a small amount of hot 
cream into beaten egg yolks. Stir egg yolks and remaining cream into soup. Do 
not boil. Ladle into serving bowls. Yield: 8 to 10 servings. 


ORIENTAL TURNIP SOUP 


3 large turnips, peeled, chopped 1 tablespoon sugar 

8 ounces lean beef cubes 1 teaspoon red pepper 

8 cups water 1 tablespoon toasted sesame seed, 
4 green onions, chopped crushed 

1 clove of garlic, minced 1% cups hot cooked rice 


3 tablespoons soy sauce 


Cook turnips and beef in water in large covered saucepan until tender. Add remain- 
ing ingredients except rice. Simmer for several minutes longer. Ladle into soup 
bowls. Add large spoonful rice to each. Yield: 6 servings. 


Mrs. Paul Crane, Tennessee 
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VEGETABLE CHILI 

6 cloves of garlic, minced ¥2 head cauliflower, chopped 

¥2 large onion, finely chopped 2% cups cooked corn 

Y stalk celery, chopped 2 tomatoes, chopped 

¥Y2 head green cabbage, chopped 1 tablespoon salt 

Ys, head red cabbage, chopped Dash of pepper 

% cup butter 2 tablespoons Worcestershire sauce 
4 carrots, sliced 4 cups tomato purée 

4 zucchini, sliced 4 cups cooked kidney beans 

1 stalk broccoli, chopped Chili powder to taste 

1 pound mushrooms, chopped Grated Swiss and Provolone cheese 


Sauté garlic, onion, celery and cabbage in butter in large saucepan. Add carrots, 
zucchini, broccoli, mushrooms and cauliflower. Simmer for 10 minutes. Add 
corn, tomatoes, salt, pepper and Worcestershire sauce. Simmer for 5 minutes. Stir 
in tomato purée, kidney beans and chili powder; mix well. Simmer for 30 to 45 
minutes or until of desired consistency. Ladle into serving bowls. Sprinkle with 
cheeses. Yield: 10 to 14 servings. 


Linda Alpern, Maryland 


VEGETABLE AND PASTA SOUP 


1 medium onion, sliced Y4 teaspoon pepper 

2 cloves of garlic, crushed 1 cup spiral macaroni 

1 cup chopped cooked smoked ham 2 medium potatoes, chopped 

2 tablespoons oil 1 20-ounce can red kidney beans, 
1 16-ounce can whole tomatoes drained 

3 cups water 1 small zucchini, thinly sliced 

1 teaspoon oregano Ys cup Parmesan cheese 


' teaspoon thyme 


Sauté onion, garlic and ham in oil in large saucepan for 5 minutes or until onion 
is tender. Add undrained tomatoes, water and seasonings. Break up tomatoes with 
fork. Bring to a boil. Add macaroni and potatoes. Reduce heat. Cook for 10 min- 
utes or until macaroni is tender. Stir in beans and zucchini. Cook for 3 minutes. 
Ladle into soup bowls. Sprinkle with Parmesan cheese. Yield: 6 servings. 


Bobbie Drews, Maryland 


ZESTY VEGETABLE SOUP 


6 potatoes, peeled, chopped 1 tablespoon chili powder 

2 onions, chopped Salt and pepper to taste 

5 cups chicken broth Y2 cup macaroni 

1 20-ounce can tomatoes 1 20-ounce can cream-style corn 


Cook potatoes and onions in broth in covered saucepan until almost tender. Add 
remaining ingredients. Bring to a boil; reduce heat. Simmer, covered, until maca- 
roni is tender, stirring frequently. Yield: 6 servings. 


38 SOUPS 


DESSERT SOUPS 

SWEDISH FRUIT SOUP 

8 ounces prunes 4 Washington State apples, chopped 
4 ounces dried apricots 1 unpeeled lemon, sliced 

1 cup raisins 1 unpeeled orange, sliced 

Y, cup large pearl tapioca Y, teaspoon salt 

2 quarts water 1 cinnamon stick 

1 cup sugar Ys, cup maraschino cherries 


Combine prunes, apricots, raisins and tapioca in saucepan. Add enough water to 
cover generously. Let stand overnight. Add 2 quarts water, sugar, apples, lemon 
and orange; mix well. Add salt and cinnamon stick. Cook over medium heat until 
fruit is very soft, stirring frequently and adding enough water to make of desired 
consistency. Discard cinnamon stick. Add cherries. Serve hot or chill for several 
hours. Serve chilled soup with whipped cream. Yield: 10 to 12 servings. 


Photograph for this recipe below. 
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APPLE SOUP 
6 medium apples, peeled, chopped 5 tablespoons cornstarch 
12 cups water Salt, pepper and sugar to taste 


1 cup sour cream 


Combine apples and water in saucepan. Cook until tender. Blend sour cream and 
cornstarch in bowl. Stir a small amount of hot liquid into sour cream; stir sour 
cream into hot mixture. Simmer for several minutes. Season to taste. 

Yield: 4 servings. 


Elizabeth Mecera, Ohio 
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BLENDER BLUEBERRY SOUP 


1 10-ounce package frozen 
blueberries, partially thawed 


'4 cup sour cream 
2 tablespoons sugar 


Combine all ingredients in blender. Process until smooth. Pour into serving bowls. 
Garnish with lemon slices. Yield: 2 servings. 


CHILLED CHERRY SOUP 


1 21-ounce can cherry pie filling 
1 cup white grape juice 

1 cup chicken broth 

Y) cup sour cream 


Pinch of nutmeg 
Pinch of cloves 
4 orange slices 

4 parsley sprigs 


Combine pie filling, grape juice, chicken broth, sour cream, nutmeg and cloves in 
bowl; mix well. Chill in refrigerator, stirring occasionally. Ladle into soup bowls. 
Place 1 orange slice and sprig of parsley on each serving. Yield: 4 servings. 


Suzanne Jones, Maryland 


HONEYDEW SOUP 


18 honeydew melon balls 

1 teaspoon rum extract 

Ys cup ginger ale 

3 cups sliced honeydew melon 
2 tablespoons butter 

4 teaspoon nutmeg 


2 tablespoons honey 

1% cups fresh grapefruit juice 
Juice of 2 limes 

Salt and pepper to taste 

Y cup heavy cream 

1 teaspoon orange extract 


Combine melon balls, rum extract and ginger ale in bowl. Marinate in refrigerator 
for 1 hour or longer. Sauté sliced honeydew in butter and nutmeg in skillet. Com- 
bine with honey, juices and seasonings in blender container. Process until smooth. 
Whisk in cream and flavoring. Chill in refrigerator. Drain melon balls, reserving 
liquid. Stir reserved liquid into soup. Place 3 melon balls in each serving bowl. 
Ladle soup into bowls. May substitute cantaloupe for honeydew. 

Yield: 6 servings. 


EASY FRUIT SOUP 


3 tablespoons quick-cooking tapioca 
' cup sugar 

Y orange 

Y% lemon 

1 cup partially cooked prunes 

Y2 cup raisins 


1 apple, chopped 

1 large cinnamon stick 

5 cups cold water 

2 canned pears, chopped 

2 canned peaches, chopped 


Combine first 9 ingredients in saucepan. Cook for 30 minutes, stirring frequently. 
Remove orange, lemon and cinnamon stick. Stir in pears and peaches. Serve 
warm or chilled. Yield: 6 servings. 
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STRAWBERRY SOUP 
3 cups fresh strawberries 2 tablespoons sugar 
1 cup sour cream 1 cup sliced strawberries 


1 cup heavy cream 


Purée 3 cups strawberries in blender container. Press through sieve to remove 
seed. Combine with sour cream in bowl; mix well. Stir in cream and sugar gradu- 
ally. Chill, covered, until serving time. Serve in chilled bowls. Garnish with 
sliced strawberries. Yield: 4 servings. 


Mrs. George Boyer, Ohio 


PANTRY SHELF SOUPS 


HEARTY CRAB AND CORN CHOWDER 


1 can cream of potato soup 6 ounces frozen crab meat, thawed 
1 16-ounce can cream-style corn 3 tablespoons minced fresh parsley 
1 cup milk Salt and pepper to taste 


Combine soup, corn and milk in saucepan. Heat until well mixed, stirring fre- 
quently. Add crab meat, parsley and salt and pepper. Heat to serving temperature. 
Yield: 6 servings. 


Photograph for this recipe below. 
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NAVY BEAN SOUP 


12 ounces dried navy beans 1 medium onion, chopped 
1 pound ham hocks, trimmed 1 cup chopped celery with leaves 
5 medium potatoes, cubed Salt and pepper to taste 


5 medium carrots, chopped 


Soak beans in water to cover in bowl overnight. Cook ham hocks in Crock*Pot on 
Low for 1 hour. Chop ham and skim fat. Place ham in Crock* Pot. Add beans and 
water to cover. Cook on Low for 3 hours. Add remaining vegetables and water to 
within | inch of top. Cook for 3 hours longer or until beans are tender. Add sea- 
sonings. Yield: 10 to 12 servings. 


HERBED BUTTERMILK SOUP 


2 cans tomato soup Y2 teaspoon sugar 
2 soup cans buttermilk Salt and pepper to taste 
2 tablespoons chopped fresh basil 


Combine all ingredients in bowl; mix well. Chill in refrigerator for several hours 
to several days. Ladle into mugs or soup bowls. Yield: 5 servings. 


Ella Jo Adams, Texas 


EASY CABBAGE SOUP 


12 pounds ground round 2 teaspoons brown sugar 
2 20-ounce cans tomatoes 1 teaspoon salt 

1 envelope dry onion soup mix Yg teaspoon pepper 

1 medium head cabbage, chopped 1 tablespoon lemon juice 
2 teaspoons sugar 2 cups water 


Brown ground round in skillet, stirring until crumbly; drain. Combine with to- 
matoes, soup mix, cabbage, seasonings, lemon juice and water in saucepan. Sim- 
mer for 2 hours. Ladle into serving bowls. Serve with corn bread. 

Yield: 15 servings. 


Bernice Homer, South Carolina 


CHICKEN-BARLEY SOUP 


3 carrots, cut into thin sticks 2  7-ounce cans chunk chicken 
Y cup barley 2 cans cream of chicken soup 
4 cups chicken broth 


Combine carrots, barley and chicken broth in saucepan. Simmer until barley is 
tender. Stir in chicken and soup. Heat to serving temperature. Ladle into serving 
bowls. Yield: 4 to 6 servings. 


Linda L. Colby, Florida 
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CHEESY CREAM OF CHICKEN SOUP 


’ cup finely chopped carrot 2 cans cream of chicken soup 
¥3 cup finely chopped onion ¥% cup milk 

¥3 cup finely chopped celery 1 cup chopped Velveeta cheese 
1 cup chicken stock 1 7-ounce can chunk chicken 


Cook vegetables in stock in saucepan until tender. Mix soup with milk in bowl. 
Add soup mixture and remaining ingredients to vegetables. Cook over low heat 
until cheese melts. Ladle into serving bowls. Yield: 4 to 6 servings. 


Geraldine Metzger, California 


CROCK+-POT CLAM CHOWDER 


4 cans cream of potato soup ¥%4 cup chopped carrots 
2 small cans evaporated milk 1 cup finely chopped onion 
2 7-ounce cans chopped clams 4 ounces bacon, chopped 


Mix all ingredients in Crock*Pot. Cook on High for 8 hours. Ladle into serving 
bowls. Yield: 6 to 8 servings. 


Beverly Kagele, Washington 


MANHATTAN CLAM CHOWDER 


3 7-ounce cans minced clams 3 cups canned tomatoes 

3 slices bacon, chopped Y4 cup catsup 

1 large onion, finely chopped ’% cup minced green pepper 
3 tablespoons flour 3 tablespoons butter 

2 cups chopped peeled potatoes Salt and pepper to taste 


Drain clams, reserving liquid. Combine liquid with enough water to measure 3 
cups. Sauté bacon and onion in saucepan for 5 minutes. Stir in flour. Add clam liq- 
uid. Cook until thickened, stirring constantly. Add potatoes, tomatoes, catsup and 
green pepper. Simmer, covered, until potatoes are tender. Add clams, butter and 
seasonings. Simmer for 3 minutes. Ladle into bowls. Yield: 8 servings. 


CORN CHOWDER 

¥4 cup Sliced onion Y2 teaspoon celery salt 

2 20-ounce cans cream-style corn 2 cups evaporated milk 

2 teaspoons salt 3 cups water 

Ys teaspoon pepper 2 hard-boiled eggs, sliced 


Combine onion, corn, seasonings, evaporated milk and water in 3-quart sauce- 
pan. Simmer for 1 hour, stirring frequently. Add eggs just before serving. Ladle 
into serving bowls. Yield: 10 servings. 


Ann Ehrig, California 


SALMON CHOWDER 


¥2, cup chopped celery 

’% cup chopped onion 

14 cup chopped green pepper 
1 clove of garlic, minced 

3 tablespoons margarine 

1 cup chopped potatoes 

1 cup shredded carrots 
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2 cups chicken broth 

1% teaspoons salt 

Y teaspoon pepper 

¥ teaspoon dillweed 

1 cup canned salmon 

1 17-ounce can cream-style corn 
1 13-ounce can evaporated milk 


Sauté celery, onion, green pepper and garlic in margarine in saucepan. Add 
potatoes, carrots, broth and seasonings. Simmer for 20 minutes. Stir in salmon, 
corn and evaporated milk. Simmer for 10 minutes or until heated through. Ladle 
into serving bowls. Yield: 4 to 6 servings. 


VEGETABLE CHOWDER 


1 16-ounce can tomatoes 
2 cups sliced carrots 

2 teaspoon celery seed 

’% teaspoon thyme 

Y2 teaspoon salt 

2 tablespoons cornstarch 
Y% cup water 


1 cup chopped celery 

1 cup chopped onion 

1 clove of garlic, minced 

Ys cup margarine 

4 cups beef bouillon 

3 cups chopped potatoes 

1 17-ounce can whole kernel corn 


Sauté celery, onion and garlic in margarine in stockpot. Add next 8 ingredients. 
Simmer, covered, for 30 minutes or until vegetables are tender. Stir in mixture of 
cornstarch and water. Bring to a boil over medium heat, stirring constantly. Cook 
for 1 minute longer. Ladle into serving bowls. Yield: 6 servings. 


MADRILENE WITH CLAMS 


2 10-ounce cans madrilene 
2 cups sour cream 
1 teaspoon salt 


1 tablespoon minced chives 
2 tablespoons fresh lemon juice 
2  8-ounce cans clams, drained 


4 teaspoon freshly ground pepper 


Chill madrilene until jelled. Combine madrilene and sour cream in bowl. Beat 
with rotary beater until light and fluffy. Fold in seasonings, chives, lemon juice 
and clams. Chill until serving time. Yield: 6 servings. 


EASY CRAB BISQUE 


1 6-ounce can crab meat 
2 to 3 tablespoons Sherry 
Salt and pepper to taste 


1 can tomato soup 
1 can split pea soup 
114 soup cans milk 


Combine soups, milk and crab meat in saucepan. Heat to serving temperature. 
Add Sherry and seasonings; mix well. Ladle into serving bowls. 
Yield: 6 servings. 
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CRAB SOUP 


1 can cream of potato soup 
1 8-ounce jar Cheez Whiz with 
jalapefio pepper 


1 tablespoon dried parsley 
1 tablespoon onion flakes 
1 clove of garlic, finely chopped 


1 cup milk 1 6-ounce can lump crab meat 


Combine soup, Cheez Whiz, milk, parsley, onion flakes and garlic in saucepan. 
Cook over low heat until cheese melts, stirring frequently. Add crab meat. Heat to 
serving temperature. Ladle into soup bowls. Yield: 6 servings. 


Mary Mullins, Maryland 


HEARTY CROCK *PoT SOUP 


1 16-ounce can tiny peas 

1 can tomato soup 

2 pounds lean beef, chopped 

2 medium potatoes, peeled, sliced 


1 cup chopped carrots 

2 medium onions, chopped 
1 teaspoon salt 

1 teaspoon pepper 


Drain peas, reserving liquid. Mix liquid with soup; set aside. Combine beef and 
vegetables in Crock*Pot; mix well. Add soup mixture, salt and pepper; mix 
gently. Cook on Low for 6 hours. Yield: 6 to 8 servings. 


Fran Robertson, Maryland 


MACARONI SOUP 


Y, cup minced parsley 
6 cups rich stock 
1 cup tomato purée 


6 ounces elbow macaroni 
3 tablespoons melted butter 
Y4 cup Parmesan cheese 


Cook macaroni according to package directions; drain. Toss with melted butter, 
Parmesan cheese and parsley. Add to boiling stock in saucepan. Stir in tomato 
purée. Ladle into serving bowls. Garnish with additional Parmesan cheese. 

Yield: 6 servings. 


MEXICALI SOUP 


1 tablespoon margarine 
1 can tomato soup 

Y4 teaspoon chili powder 
1 soup can water 


Y, pound ground beef 

¥2 teaspoon chili powder 

Y4 teaspoon salt 

Dash of pepper 

2 tablespoons minced onion 


Combine ground beef, 2 teaspoon chili powder, salt and pepper in bowl. Shape 
into 12 meatballs. Brown meatballs and onion in margarine in saucepan. Add 
soup, 4 teaspoon chili powder and water. Simmer for about 5 minutes. 

Yield: 2 to 3 servings. 


Luella John, Wisconsin 
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EASY CREAM OF POTATO SOUP 
2 tablespoons margarine '% teaspoon onion powder 
2 tablespoons flour Ye teaspoon celery salt 
Ys teaspoon salt Ye teaspoon white pepper 
2 cups milk 2 cups frozen hashed brown 
Ye teaspoon parsley flakes potatoes, thawed 


Melt margarine in saucepan. Stir in flour and salt. Add milk gradually. Cook until 
bubbly and thickened, stirring constantly. Stir in remaining ingredients. Heat to 
serving temperature. Ladle into soup bowls. Yield: 2 to 4 servings. 


Nancy Doughty, Oklahoma 


MICROWAVE PUMPKIN SOUP 


5 green onions, chopped 1 cup milk 

2 tablespoons margarine 2 teaspoons instant chicken bouillon 
1 16-ounce can pumpkin Ys teaspoon ginger 

1 cup evaporated milk Yg teaspoon turmeric 


Combine green onions and margarine in 3-quart glass bowl. Microwave on High 
for 2% minutes or until tender, stirring once. Add remaining ingredients; mix 
well. Microwave on High for 6 minutes or until heated through, stirring every 2 
minutes. Ladle into soup bowls. Yield: 4 servings. 


Kathy Welch, Texas 


QUICK ITALIAN SEAFOOD SOUP 


2 20-ounce cans ready-to-serve 2 tablespoons dry white wine 
minestrone 1 pound frozen fish fillets, 

1 teaspoon Italian seasoning cut into 1-inch pieces 

1 10-ounce can red clam spaghetti 6 slices Italian bread, toasted 
sauce 


Bring soup and Italian seasoning to a boil in saucepan; reduce heat. Simmer, cov- 
ered, for 5 minutes. Add remaining ingredients; mix well. Simmer, covered, for 2 
minutes or until fish flakes easily. Ladle over toasted Italian bread slices in soup 
bowls. Yield: 6 servings. 


QUICK AND EASy TOMATO SOUP 


4 cups canned tomatoes Salt and pepper to taste 
1 small onion, chopped 1 tablespoon margarine 
1 green pepper, chopped 


Combine tomatoes, onion and green pepper in blender container. Process until 
blended. Season to taste. Pour into saucepan. Simmer for 20 minutes. Ladle into 
serving bowls. Dot each serving with 2 teaspoon margarine. Yield: 6 servings. 


W. usually think “cold” when we think of salads, but that isn’t 
necessarily so, hot or room temperature salads are popular too. 
While historically, salads were simply edible herbs or vegetables, 
today the variety of foods we enjoy under the heading of “salads” 
has expanded dramatically. With the trend for lighter eating and 
the ever-increasing array of fresh produce available in our markets, 
salads can be served as any course of the meal—appetizer, main 
course or dessert. 

Almost any imaginable ingredient can be included in a salad. 
Serve a first course salad of fresh crisp greens tossed lightly with a 
favorite salad dressing or present the same ingredients in an artis- 
tic arrangement as a composed salad. Prepare vegetables in a 
tangy marinade or a creamy dressing. Serve small portions of 
pasta or potato salad as the appetizer course or serve as an accom- 
paniment to the main course. 

A salad can also be a filling main dish. With the addition of sea- 
food, poultry, meat, eggs or cheese, the most imaginative of fruit 
and vegetable combinations are satisfying treats. Hearty salads 
that use pasta, rice or bulgur in addition to the usual favorite ingre- 
dients, provide energy for our busy lives. 

Fruit salads are delectable desserts or accompaniments. Fresh 
and simple, rich and creamy, or cool and molded, fruit salads are 
delightful year-round but especially when the ingredients are at the 
peak of seasonal flavor. 

Let your next trip through the grocery produce section spark 
your creativity. Use a variety of greens—light with dark, mild 
with tangy, in your next tossed or layered green salad. Add grape- 
fruit, papaya or pineapple to greens or other fruits. Serve a salad 
“undressed” with an assortment of homemade or commercial salad 
dressings. In fact, take a cue from your favorite restaurant salad 
bar and provide an imaginative assortment of fixings for 
everyone’s individual salad extravaganza. Does that suggest 
another easy and informal entertaining idea? 

But don’t think you need to shop daily for salad ingredients. 
Your pantry can provide the ingredients for quick or make-ahead 
salads, additions to fresh fruit or vegetable salads or those special 
garnishes to go with any salad. Choose from the recipes in our 
pantry shelf salad section for a delicious salad anytime. 
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FIRST COURSE SALADS 


AVOCADO AND GRAPEFRUIT SALAD 


1 avocado 

2 tablespoons lemon juice 
2 grapefruit 

4 cups shredded lettuce 
'4 cup sugar 

Y teaspoon salt 


1 teaspoon dry mustard 
1 teaspoon paprika 

Ys cup honey 

5 tablespoons vinegar 

1 cup oil 

1 teaspoon poppy seed 


Peel and slice avocado lengthwise. Brush cut surfaces with a small amount of 
lemon juice. Peel and section grapefruit. Arrange avocado and grapefruit on 
lettuce-lined salad plates. Combine sugar, salt, dry mustard and paprika in small 
bowl. Add honey, remaining lemon juice and vinegar; blend well. Whisk in oil 
gradually. Stir in poppy seed. Drizzle over avocado and grapefruit. Store remain- 
ing dressing in refrigerator. Yield: 4 servings. 


REFRESHING SHRIMP SALAD 


Jane C. Davis, Alabama 


8 ounces peeled cooked shrimp 
4 cups shredded cabbage 

Y2 cup slivered green pepper 

1 cup sour cream 

1 tablespoon lemon juice 

1 teaspoon Worcestershire sauce 
Y, teaspoon salt 

Y, teaspoon dillweed 

Dash of nutmeg 

’ cup toasted slivered almonds 


Cut shrimp into halves lengthwise. 
Combine with cabbage and green pep- 
per in small bowl. Blend sour cream, 
lemon juice, Worcestershire sauce 
and seasonings in small bowl. Chill 
shrimp and sour cream mixture for 
several hours. Combine the chilled 
mixtures. Add almonds; toss lightly. 
Serve on lettuce-lined salad plates. 
Yield: 6 servings. 
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BROCCOLI-CHEDDAR CHEESE SALAD 


1 large bunch broccoli 3 tablespoons lemon juice 
2 tablespoons pine nuts 2 tablespoons chives 

1 cup shredded Cheddar cheese Ys teaspoon white pepper 
3 cups thinly sliced mushrooms Ys teaspoon garlic salt 

Ys cup olive oil Ys, teaspoon dry mustard 


Cut flowerets from broccoli and slice stalks crosswise. Steam for 5 minutes or 
until tender-crisp. Drain and rinse with cold water. Brown pine nuts in skillet over 
medium-low heat, stirring constantly. Combine broccoli, cheese and mushrooms 
in salad bowl. Mix olive oil, lemon juice, chives and seasonings. Pour over broc- 
coli mixture; toss to coat. Sprinkle with pine nuts. Yield: 6 servings. 


Violet Soper, Pennsylvania 


ORIENTAL CABBAGE SALAD 


2 packages chicken-flavored 2 teaspoons instant chicken bouillon 
ramen noodles ¥4 cup vinegar 

1 head cabbage, chopped 1 cup oil 

20 green onions, sliced 1 teaspoon salt 

1 cup slivered almonds, toasted ¥4 teaspoon pepper 

2 teaspoons sesame seed, toasted 6 tablespoons sugar 


Reserve seasonings from noodle packages. Crumble noodles into large bowl. Add 
cabbage, green onions, almonds and sesame seed. Dissolve bouillon in '%4 cup hot 
water in small bowl. Add vinegar, oil, salt, pepper, sugar and reserved seasonings; 
mix well. Pour over cabbage mixture; mix well. Chill in refrigerator for 6 hours or 
longer. Yield: 12 servings. 


Joan Keith, Pennsylvania 


ALOHA COLESLAW 

1 medium head green cabbage, 1, cup chopped green pepper 
shredded 1 apple, chopped 

Ys, cup red cabbage, shredded ’% cup golden raisins 

2 carrots, grated 1 20-ounce can pineapple chunks, 

’ cup chopped celery drained 

1 8-ounce can water chestnuts, 2 cup chopped pecans 
drained, chopped 1 cup poppy seed dressing 


Combine green and red cabbage, carrots, celery, water chestnuts, green pepper, 
apple, raisins, pineapple and pecans in bowl; toss lightly. Chill for several hours. 
Add dressing; toss to coat. Chill for 1 hour longer. Yield: 8 to 10 servings. 


Connie Krueger, Texas 
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GERMAN SLAW 


10 cups finely shredded cabbage 1 cup white vinegar 

1 2-ounce jar pimento, drained 1 tablespoon celery seed 
1 small carrot, shredded 1 teaspoon pepper 

1 cup finely chopped onion 1 teaspoon dry mustard 
1 cup finely chopped green pepper ¥2 cup corn oil 

1 cup sugar Salt to taste 


Combine cabbage, pimento, carrot, onion and green pepper in bowl; mix well. 
Sprinkle with sugar; set aside. Combine vinegar, celery seed, pepper, dry mus- 
tard, corn oil and salt in saucepan. Bring to a boil, stirring constantly. Pour over 
vegetable mixture. Chill for 24 hours or longer. Yield: 15 servings. 


Sharon Nichols, Texas 


COLESLAW As YOU LIKE IT 


30 cups shredded cabbage 2 cups chopped pecans and 6 cups 
3 cups mayonnaise red grape halves (optional) 

¥3 cup fresh lemon juice 8 cups fresh pineapple chunks and 
1 teaspoon dry mustard 4 cups chopped parsley (optional) 
1 tablespoon sugar 6 cups red onion rings and 6 cups 
Salt and white pepper to taste orange sections (optional) 


2 cups each chopped radishes, 
carrots, green pepper and 
green onions (optional) 


Crisp cabbage in ice water in large bow] if necessary; drain well. Combine mayon- 
naise, lemon juice, dry mustard, sugar and salt and pepper in small bowl; blend 
well. Combine cabbage and | of the optional combinations in large bowl. Add 
mayonnaise mixture; toss to mix. Chill for 1 hour or longer. For a variety of slaws 
for a buffet, divide cabbage into 3 or 4 portions, add an appropriate amount of a 
different optional combination to each portion and desired amount of mayonnaise 
mixture to each. Yield: 35 servings. 


Jean McFadden, Michigan 


Choose cabbage and salad greens with darker green leaves because these have 
the greatest concentration of minerals and vitamins. Store leafy vegetables in 
the refrigerator as soon as possible; they can lose half of their vitamins B, 
and C in half a day when kept in the light at room temperature. 
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CAESAR SALAD 
3 cloves of garlic, minced 1 tablespoon Worcestershire sauce 
1 cup olive oil 1) teaspoon dry mustard 
12 cups salad greens ’ teaspoon salt 
'’ cup safflower oil Pepper to taste 
'’) cup freshly grated Parmesan 12-minute egg 

cheese ’) cup fresh lemon juice 
Ys cup crumbled bleu cheese 2 cups croutons 


Combine garlic and olive oil in jar. Let stand at room temperature for several 
hours. Place greens in salad bowl. Add safflower oil and cheeses. Sprinkle 
Worcestershire sauce, dry mustard and seasonings on top. Break egg over greens; 
add lemon juice. Toss gently until greens are well coated. Dip croutons in garlic 
oil. Add to salad. Serve immediately. Yield: 8 servings. 


Linda Gates, California 


CALICO SALAD 


1 16-ounce package frozen Ys cup chopped green pepper 
mixed vegetables 1% cups cauliflowerets 

1 15-ounce can kidney beans 1 cup sugar 

4 cup chopped celery 2 tablespoons flour 

Y, cup chopped onion 7/3 cup vinegar 


Cook vegetables according to package directions until tender-crisp. Drain and 
cool. Drain and rinse kidney beans. Combine mixed vegetables, kidney beans, 
celery, onion, green pepper and cauliflower in bowl. Mix sugar and flour in sauce- 
pan. Stir in vinegar gradually. Bring to a boil, stirring constantly. Boil for 30 sec- 
onds. Cool. Pour over vegetables. Chill for several hours. Yield: 8 servings. 


Paula MacFall, Indiana 


OVERNIGHT DILLED CARROTS AND MUSHROOMS 


2 bunches baby carrots, peeled 2 teaspoons salt 

8 ounces button mushrooms Y4 teaspoon pepper 

1 cup white vinegar 2 tablespoons chopped fresh 
2 tablespoons sugar dillweed 


Cook whole carrots in a small amount of boiling water in saucepan for 10 to 15 
minutes or until tender-crisp; drain. Combine with mushrooms, vinegar, sugar, 
salt, pepper and 1 tablespoon dillweed in bowl. Chill, covered, overnight. Drain 
carrots and mushrooms; sprinkle with remaining | tablespoon dillweed. 

Yield: 6 servings. 


Verda Griner, California 
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GOLDEN NUGGET CARROTS 


2 pounds carrots, peeled, sliced ¥2 cup oil 

1 medium onion, sliced into rings 1 teaspoon Worcestershire sauce 
2 green peppers, sliced into rings 1 teaspoon mustard 

1 can tomato soup 4 cup vinegar 


¥% cup sugar 


Cook carrots in a small amount of boiling water until tender-crisp; drain. Layer 
carrots, onion and green pepper in bowl. Combine remaining ingredients in small 
bowl; mix well. Pour over vegetables. Marinate in refrigerator for 24 hours to 1 
week. Drain before serving. Yield: 8 servings. 


Brooks Fox, Tennessee 


COMBINATION SALAD 


6 cups mixed torn salad greens 2 hard-boiled eggs, cut into wedges 
1 cup sliced celery 1 tomato, cut into wedges 
1 cup cheese strips 5 radishes, sliced 


Toss salad greens and celery in large bowl. Arrange remaining ingredients over 
greens. Serve with French dressing. Yield: 4 to 6 servings. 


Melody Storey, New Mexico 


CORN SALAD 


1 16-ounce can Shoe Peg corn, ¥2 cup chopped green pepper 
drained Y2 cup chopped carrot 

Y2 cup chopped celery 3 hard-boiled eggs, chopped 

¥2 cup chopped onion Salt and pepper to taste 

Y2 cup chopped sweet pickles Mayonnaise to taste 


Combine corn, celery, onion, pickles, green pepper, carrot and boiled eggs in 
large bowl; mix well. Season with salt and pepper. Stir in mayonnaise. 
Yield: 8 servings. 


Emily Lewis, Oklahoma 


For quick arranged salads, alternate sections of avocado and grapefruit or 
orange, or slices of orange and Bermuda onion on a lettuce-lined plate. 
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CONFETTI SALAD 


Y, cup grated carrot 2 tablespoons chopped green pepper 
1 tomato, peeled, chopped 2 tablespoons chopped green onion 
Ys cup chopped cucumber 2 cups small curd cottage cheese 

Ys cup chopped celery Salt to taste 


Combine carrot, tomato, cucumber, celery, green pepper and green onion in bowl. 
Add cottage cheese and salt; toss gently to mix. Serve in lettuce-lined salad bowl. 
Yield: 6 servings. 


Sarah Peterson, New Mexico 


SCANDINAVIAN CUCUMBERS 


Y cup sour cream 1 tablespoon sugar 
2 tablespoons chopped parsley Y4 teaspoon dillweed 
1 medium onion, sliced into rings 3 small cucumbers, thinly sliced 


2 tablespoons vinegar 


Combine sour cream, parsley, onion, vinegar, sugar and dillweed in bowl; mix 
well. Add cucumbers; mix lightly. Chill, covered, for 2 hours or longer. 
Yield: 6 servings. 


Sue Hanson, Minnesota 


GUACAMOLE SALAD 

2 avocados */s cup chopped tomato 

1 tablespoon lime juice '% teaspoon garlic powder 
¥3 cup chopped onion Taco sauce to taste 

¥ cup chopped green chilies 4 cups shredded lettuce 


Mash avocados in bowl. Add lime juice; mix well. Add onion, green chilies and 
tomatoes; mix well. Add garlic powder and taco sauce. Spoon avocado mixture 
onto lettuce-lined plates. Serve with tortilla chips. Yield: 4 servings. 


Paula Neth, Missouri 


JICAMA SALAD 

114 cups chopped peeled jicama 2 tablespoons lemon juice 
1 large cucumber, sliced ¥4 teaspoon chili powder 
1 orange, peeled, chopped Salt to taste 


Combine jicama, cucumber and orange in bowl. Sprinkle with lemon juice and 
chili powder; toss to coat. Chill, covered, for 2 hours or longer. Season with salt 
just before serving. Yield: 6 servings. 


Wanda Bain Gary, California 
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DELICIOUS LAYERED SALAD 


1 pound spinach, torn 1 15-ounce can asparagus, 

1 medium head lettuce, torn drained 

1 pound bacon, crisp-fried, ¥Y2 cup mayonnaise 
crumbled 1 cup sour cream 

1 8-ounce can sliced water ¥Y2 envelope ranch-style salad 
chestnuts, drained dressing mix 

1 10-ounce package peas, 2 tablespoons grated cheese 


thawed, drained 


Layer spinach, lettuce, bacon, water chestnuts, peas and asparagus in large salad 
bowl. Combine mayonnaise, sour cream and salad dressing mix in small bow]; 
mix well. Spread over vegetables, sealing to edge of bowl. Top with cheese. Chill, 
covered with plastic wrap, for several hours to overnight. 

Yield: 12 servings. 


Catherine R. Boyd, Mississipi 


LAYERED SUPER SALAD BOWL 


Y2 head cabbage, shredded 1 bunch green onions, chopped 
¥2 pound spinach, shredded 1 envelope ranch-style salad 
14 head lettuce, shredded dressing mix 
1 pound bacon, crisp-fried, 1 cup sour cream 
crumbled 2 cups mayonnaise 
6 hard-boiled eggs, chopped 2 cups shredded longhorn cheese 


Layer cabbage, spinach and lettuce in large bowl. Add layers of bacon, eggs and 
green onions. Blend salad dressing mix and sour cream in bowl. Add mayonnaise; 
blend well. Spread over salad, sealing to side of bowl. Top with cheese. Cover 
tightly with plastic wrap. Refrigerate for 24 hours before serving. 

Yield: 12 servings. 


Diana K. Dukes, Texas 


MARINATED FRESH MUSHROOM SALAD 


3 green onion tops, chopped Y teaspoon dry mustard 
Ys, cup fresh lemon juice 1 tablespoon Worcestershire sauce 
7 cup oil 1 pound fresh mushrooms 


Y, teaspoon salt 


Combine green onion tops, lemon juice, oil, salt, dry mustard and Worcestershire 
sauce in large bowl; mix well. Slice mushrooms /% inch thick. Add to marinade. 
Chill for 4 hours or longer. Drain if desired. Serve in lettuced-lined salad bowl. 
Garnish with bacon bits. Yield: 6 servings. 


©. A443 
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MARINATED GARDEN VEGETABLES 
6 medium tomatoes, cut into 1% cups cauliflowerets 

wedges 2 cups tarragon vinegar 
2 cups sliced cucumbers ¥2 cup sugar 
1 large onion, chopped 2 teaspoons basil 
1 cup thinly sliced carrots 1 teaspoon salt 
1 cup thinly sliced celery Y2 teaspoon pepper 


1 cup chopped green pepper 


Combine tomatoes, cucumbers, onion, carrots, celery, green pepper and cauli- 
flowerets in large bowl. Mix vinegar with sugar, basil, salt and pepper in bowl. 
Pour over vegetables. Chill, tightly covered, for 4 hours to overnight, stirring oc- 
casionally. May store in refrigerator for up to 2 weeks. 


Milinda Carnahan, Nebraska 


LENTIL CONFETTI SALAD 


¥ cup lentils Ys cup chopped green pepper 
1 teaspoon salt 3 tablespoons chopped onion 
1 cup cooked rice Ys cup chopped celery 

’ cup Italian salad dressing Y% cup sliced stuffed olives 


’ cup chopped tomatoes, drained 


Combine lentils, salt and 1/2 cups water in saucepan. Simmer, covered, for 20 
minutes; drain. Combine with rice in bowl. Add salad dressing; mix well. Chill. 
Stir in tomatoes, green pepper, onion, celery and olives. Yield: 5 servings. 


Connie McDeid, Washington 


CHEDDAR-MACARONI SALAD 


12 ounces shell macaroni 1 cup mayonnaise 

2 cups cubed Cheddar cheese Y, cup milk 

1 cup chopped celery Y2 cup sweet pickle relish 

’ cup chopped green pepper 4 teaspoons prepared mustard 
Ys cup chopped onion Salt to taste 


1 cup sour cream 


Cook macaroni according to package directions just until tender. Rinse with cold 
water; drain well. Combine with cheese and vegetables in 2-quart bowl; toss to 
mix. Blend sour cream, mayonnaise and milk in small bowl. Stir in relish, mus- 
tard and salt. Add to macaroni mixture; toss to mix. Chill, covered, for several 
hours. Spoon into lettuce-lined salad bowl. Garnish with green pepper rings. 
Yield: 12 servings. 


Hilda Fraley, Tennessee 
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ITALIAN DELI SALAD 


12 ounces spiral vegetable pasta Y4 cup chopped parsley 

1% cups sliced black olives Ys, pound hard salami, slivered 
1 cup chopped green pepper 1 cup Italian salad dressing 

1 small red onion, sliced into rings Y2 cup Parmesan cheese 


Cook pasta according to package directions until just tender. Rinse with cold 
water; drain well. Place in bowl. Add olives, green pepper, onion, parsley and 
salami. Add salad dressing; toss lightly. Add cheese; toss lightly. Chill for 2 hours 
or longer. Yield: 8 servings. 


Donna M. Schiefer, Maryland 


SPINACH PASTA SALAD 


1 pound spinach noodles Y2 to 4 cup mayonnaise 

Y4 to Y2 cup chopped green onions 2 cup sour cream 

¥, cup Italian salad dressing Coarsely ground pepper to taste 

1 2-ounce jar chopped pimentos, ¥2 cup toasted sunflower seed 
drained 


Cook noodles according to package directions just until tender. Rinse with cold 
water; drain well. Combine noodles, green onions, salad dressing and pimentos in 
salad bowl; toss to mix. Blend mayonnaise and sour cream in small bowl. Add to 
noodle mixture; toss lightly to mix. Sprinkle with pepper and sunflower seed. 
Yield: 6 to 8 servings. 


Dana Poteet, Missouri 


PASTA SALAD 


1 10-ounce package vermicelli Y2 teaspoon caraway seed 
Y2 cup sweet pickle juice Ys teaspoon garlic powder 
1 cup Italian salad dressing 2 tablespoons parsley flakes 
1 tablespoon poppy seed 1 bunch green onions, sliced 


1 teaspoon celery salt 


Cook vermicelli according to package directions just until tender. Rinse with cold 
water; drain well. Place in bowl. Combine pickle juice, salad dressing, poppy 
seed, seasonings and green onions in small bowl; mix well. Pour over vermicelli; 
toss lightly to coat. Chill, covered, for several hours to overnight. 


Peggy Goss, Missouri 


Rinse cooked pasta with cold water to remove starch and to prevent pasta from 
sticking together. 
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TANGY DITALINI SALAD 

1 cup plain yogurt V4 teaspoon oregano 

2 tablespoons oil Y teaspoon white pepper 

1 tablespoon tarragon vinegar 8 ounces ditalini 

2 tablespoons chopped onion 2 cups chopped fresh cauliflower 
1 tablespoon chopped fresh parsley 1 cup sliced carrots 

2 teaspoon salt 1 cup sliced celery 


Y teaspoon garlic powder 


Combine yogurt, oil, vinegar, onion, parsley, salt, garlic powder, oregano and 
pepper in blender container. Process at high speed for 2 minutes or until smooth 
and creamy. Refrigerate for 2 hours or longer. Cook ditalini according to package 
directions. Rinse with cold water; drain well. Combine ditalini, cauliflower, car- 
rots and celery in large bowl. Add dressing; toss lightly. Chill until serving time. 
Yield: 4 to 6 servings. 


Photograph for this recipe on page 46. 


POTATO SALAD 

2 cucumbers, peeled, sliced 2 teaspoons celery seed 

2 onions, sliced into rings Dash of Worcestershire sauce 
8 cooked potatoes, peeled, chopped Salt and pepper to taste 

1 cup mayonnaise Y teaspoon vinegar 


1 cup sour cream 


Combine cucumbers, onions and potatoes in serving bowl. Mix mayonnaise, sour 
cream, celery seed, Worcestershire sauce, salt and pepper and vinegar in bowl. 
Add to vegetable mixture; mix well. Chill in refrigerator. Yield: 6 to 8 servings. 


Billie Rickard, Kansas 


HoT GERMAN POTATO SALAD 


4 or 5 medium potatoes VY, cup vinegar 

6 slices bacon Y4 cup chopped onion 

6 to 8 tablespoons sugar Salt and pepper to taste 
Y cup flour 3 hard-boiled eggs, sliced 


Cook potatoes in boiling water to cover until tender. Drain, peel and slice into 
bowl. Cook bacon in skillet until crisp; drain, reserving 4 tablespoons drippings. 
Blend reserved bacon drippings, sugar and flour in skillet. Stir in vinegar and 2 
cups water gradually. Cook until thickened, stirring constantly. Pour over hot 
potatoes. Add onion, crumbled bacon, salt and pepper; mix well. Top with eggs. 
Garnish with paprika and parsley. Yield: 6 servings. 


Janet Lewis, Ohio 
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MICROWAVE HoT GERMAN POTATO SALAD 


6 to 8 slices bacon 142 tablespoons vinegar 

% cup chopped onion 2 tablespoons minced sweet pickle 
1 can cream of celery soup ¥Y2 teaspoon dill 

3 cup milk Y% teaspoon dry mustard 

'% cup sour cream 3 cups chopped cooked potatoes 


Microwave bacon in covered 2-quart glass casserole on High for 5 minutes or until 
crisp; drain, crumble and reserve bacon. Microwave onion in bacon drippings, 
covered, on High for 2 minutes or until tender. Add soup, milk, sour cream, vine- 
gar, pickle, dill and dry mustard; mix well. Microwave, covered, on Medium for 
3 minutes. Stir in potatoes. Microwave, covered, on Medium for 3 minutes or 
until heated through. Sprinkle crumbled bacon over top. Yield: 6 servings. 


Joanna Cravey, California 


SOUR CREAM POTATO SALAD 


4 hard-boiled eggs Y2 pound bacon, crisp-fried, 

*/, cup Mayonnaise crumbled 

¥%4 cup sour cream 7 cups chopped cooked potatoes 

14 teaspoons mustard ’3 cup Italian salad dressing 
with horseradish 2/3 cup chopped pickles 

¥3 cup chopped green onion Salt and celery seed to taste 


Cut eggs in half and remove yolks. Mash yolks with mayonnaise, sour cream and 
mustard in bowl. Chop egg whites. Mix with green onion, bacon, potatoes, salad 
dressing and pickles in bowl. Fold in mayonnaise mixture. Season with salt and 
celery seed. Yield: 8 to 10 servings. 


Geraldine Campbell, Texas 


RICE SALAD 

5 chicken bouillon cubes 1 cup chopped green onions 

Ys cup margarine 1 4-ounce jar chopped pimentos, 
4% cups minute rice drained 

1 cup chopped green peppers 1 8-ounce bottle of creamy Italian 
1 cup chopped celery salad dressing 


Combine bouillon cubes, margarine and 4! cups water in saucepan. Bring to a 
boil, stirring until bouillon dissolves. Stir in rice; remove from heat. Let stand, 
covered, for 5 minutes. Combine with green peppers, celery, green onions and pi- 
mentos in bowl; toss lightly. Add salad dressing; toss lightly. Chill until serving 
time. Yield: 10 servings. 


Glynda Hooper, Oklahoma 
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PATIO RICE MOLDS 

3 cups cooked rice Ys cup chopped celery 

6 hard-boiled eggs, coarsely Ys, cup chopped dill pickle 
chopped Ys, cup French dressing 

Y% cup chopped onion ¥3 cup mayonnaise 

Ys cup chopped pimento 2 tablespoons prepared mustard 

Ys cup chopped green pepper Salt and pepper to taste 


Combine rice, eggs, onion, pimento, green pepper, celery and dill pickle in bowl. 
Mix French dressing, mayonnaise and mustard in small bowl. Add to rice mixture; 
mix well. Chill until serving time. Add salt and pepper if necessary. Press into 
small custard cups; unmold onto lettuce-lined salad plates. Yield: 4 to 6 servings. 


Linda Gatlin, Michigan 


VEGETABLE-RICE RING 


2 cups cooked rice 2 small tomatoes, seeded, chopped 
% cup Italian salad dressing 1 medium green pepper, chopped 
2 tablespoons mayonnaise ’% cup chopped celery 

1 cup sliced radishes Ys cup chopped green onions 

1 medium cucumber, chopped 1 pint cherry tomatoes 


Mix rice and salad dressing in bowl. Chill for several hours. Add mayonnaise, 
radishes, cucumber, tomatoes, green pepper, celery and green onions; mix well. 
Press into 5'%2-cup ring mold. Chill, covered, for 2 to 3 hours. Unmold onto 
lettuce-lined serving plate. Place cherry tomatoes in center. Yield: 8 servings. 


Ann Stroman, Texas 


SHRIMP MOLD 

2 6-ounce cans shrimp, minced 1 can tomato soup 

¥%4 cup chopped celery 24 ounces cream cheese, softened 
4 cup chopped green pepper 1 teaspoon Worcestershire sauce 
1 tablespoon minced onion ¥4 teaspoon hot pepper sauce 

1 teaspoon seasoned salt 3 envelopes unflavored gelatin 

1 tablespoon lemon juice 1 cup mayonnaise 


Combine shrimp, celery, green pepper, onion, seasoned salt and lemon juice in 
bowl. Soften gelatin in 1 cup cold water. Combine soup, cream cheese, Worcester- 
shire and hot pepper sauce in saucepan. Bring to a boil over medium heat, stirring 
constantly; remove from heat. Stir in gelatin until dissolved. Add mayonnaise; 
blend well. Stir into shrimp mixture gently. Spoon into 1/2-quart mold. Chill until 
firm. Unmold onto lettuce-lined serving plate. Yield: 6 servings. 


LaTrese Dionne Porter, Georgia 
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SIMPLE SUMMER SALAD 


1 envelope ranch-style salad Flowerets of 3 stalks broccoli 
dressing mix 1 medium onion, chopped 
8 ounces sour cream 3 stalks celery, chopped 
Flowerets of 1 large head ¥Y2 cup mayonnaise 
cauliflower 1 10-ounce package frozen peas 


Prepare salad dressing mix according to package directions, adding sour cream. 
Chill. Mix cauliflower, broccoli, onion and celery in salad bowl. Add chilled 
dressing, sour cream and mayonnaise; mix well. Add peas; mix lightly. Chill for 1 
hour or longer. 


Margaret Ann Moyer, Indiana 


THE BEST SPINACH SALAD 


¥3 cup cider vinegar 2 large bunches fresh spinach, torn 
1 cup oil 1 large head iceberg lettuce, torn 
Y4 cup sugar Y, pound bacon, crisp-fried, 

Salt to taste crumbled 

1 teaspoon dry mustard 1 red onion, sliced into rings 

1 tablespoon poppy seed 1 cup large curd cottage cheese 


Combine vinegar and next 5 ingredients in covered jar; shake to mix. Chill in re- 
frigerator. Combine spinach, lettuce, bacon and onion in salad bowl. Mix half the 
dressing with cottage cheese in bowl. Add to salad; toss lightly. Add desired 
amount of remaining dressing; toss lightly. May crisp greens by rinsing with cold 
water and alternating layers of greens and paper towels in piastic bags. Chill for 
several hours. Tear greens just before serving. Yield: 10 servings. 


Jane Stein, California 


MONTEREY SPINACH SALAD 


Ys cup red wine vinegar 4 slices crisp-fried bacon, 

1 cup oil crumbled 

12 tablespoons prepared mustard 2 hard-boiled eggs, chopped 
112 tablespoons sugar 5 fresh mushrooms, sliced 

1 large bunch spinach, torn Y2 cup garlic-flavored croutons, 
2 stalks celery, sliced crushed 

1 small onion, chopped Freshly ground pepper to taste 


1 cup bean sprouts 


Combine vinegar, oil, mustard and sugar in covered jar; shake until blended. Chill 
until serving time. Combine spinach, celery, onion, bean sprouts, bacon and eggs 
in salad bowl; toss gently. Arrange mushrooms on top. Sprinkle with croutons and 
pepper. Add dressing just before serving; toss lightly. Yield: 6 servings. 


Allison Parks, Oregon 
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SPINACH SALAD WITH HoT DRESSING 


12 pounds spinach, torn 2 tablespoons cider vinegar 
4 ounces bean sprouts 2 tablespoons catsup 

1 large red onion, sliced into rings 2 tablespoons honey 

8 large mushrooms, sliced Y teaspoon sesame oil 

2 hard-boiled eggs, chopped Y, teaspoon dry mustard 

Y4 cup sunflower seed Y2 teaspoon celery seed 

¥3 cup safflower oil Y2 teaspoon salt 


Layer spinach, bean sprouts, onion rings, mushrooms, eggs and sunflower seed in 
salad bowl. Combine safflower oil, vinegar, catsup, honey, sesame oil, mustard, 
celery seed and salt in covered jar; shake until blended. Pour into saucepan. Heat 
until warm. Pour over salad; toss gently. Yield: 6 servings. 


Kimberly Hart, Oregon 


SPINACH AND STRAWBERRY SALAD 


1 pound fresh spinach, torn 1 cup oil 

1 cup fresh strawberries, sliced ¥3 cup vinegar 

1 cup fresh bean sprouts 1 medium onion, grated 

1 cup seedless grape halves ¥4 cup sugar 

Y% cup crisp-fried bacon, crumbled 1 teaspoon Worcestershire sauce 


Combine spinach, strawberries, bean sprouts, grapes and bacon in salad bowl. 
Combine oil and remaining ingredients in covered jar; shake to mix. Pour over 
salad; toss lightly. Serve immediately. Yield: 6 servings. 


Jeanne Garrison, Missouri 


TOMATO ASPIC 

2 cups tomato juice 1 3-ounce package lemon gelatin 
3 or 4 whole cloves 1 tablespoon vinegar 

1 medium onion, chopped 1 cup minced celery 

1 bay leaf 


Combine tomato juice, cloves, onion and bay leaf in saucepan. Simmer for 12 
minutes or longer. Strain and discard onion and spices. Pour over gelatin in bow]; 
stir until gelatin dissolves. Add vinegar and celery. Pour into mold. Chill until 
firm. Unmold onto lettuce-lined plate. Yield: 8 servings. 


Margaret L. Welch, Tennessee 


Combine mayonnaise and yogurt for a creamy salad dressing base with a 
lower fat content. Add herbs, spices, garlic, lemon juice or fresh sprouts to 
complement the salad. 
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QUICK TOSSED SALAD 

10 cups mixed salad greens ’ cup vinegar 

1 11-0z. can mandarin oranges, 1 teaspoon dry mustard 
drained Salt to taste 

% cup dry roasted peanuts 1 tablespoon celery seed 

% cup sliced green onions 1 small onion, chopped 


3 cup sugar 


Combine greens, oranges, peanuts and green onions in salad bowl. Combine 
sugar, vinegar, dry mustard, salt, celery seed and onion in blender container. Pro- 
cess until well mixed. Pour over salad; toss lightly. Serve immediately. 

Yield: 8 servings. 


Ruth Beebe, South Carolina 


ZESTY SALAD Toss 

7/3 cup mayonnaise Y, cup white wine vinegar 

Ys cup honey 1 tablespoon finely chopped onion 
2 teaspoons dry mustard 1 hard-boiled egg, chopped 

1 cup oil 1 head iceberg lettuce, torn 

Ys teaspoon Worcestershire sauce 1 head butter lettuce, torn 

Salt to taste ’ cup sliced fresh mushrooms 

1 tablespoon chopped parsley ¥3 cup cooked tiny shrimp 


Blend mayonnaise, honey and dry mustard in bowl. Stir in oil gradually. Add 
Worcestershire sauce, salt, parsley, vinegar, onion and egg. Chill for 1 to 2 hours. 
Combine lettuce, mushrooms and shrimp in salad bow]; toss to mix. Pour dressing 
over top; toss lightly. Yield: 10 servings. 


Audrey Clark, California 


VEGETABLE CRUNCH SALAD 


2 cups broccoli flowerets ¥s cup sliced green onions 
2 cups cauliflowerets ¥2 cup black sliced olives 

1 cup sliced celery Y cup sliced carrots 

1 cup cherry tomato halves 1 cup Italian salad dressing 
1 cup sliced zucchini 1 3-ounce jar bacon bits 


Combine broccoli, cauliflower, celery, tomatoes, zucchini, green onions, olives 
and carrots in large bowl. Add salad dressing; toss lightly. Chill, covered, for sev- 
eral hours, tossing occasionally. Add bacon bits just before serving; toss lightly. 
Serve on lettuce-lined salad plates. Yield: 8 servings. 


Karey Lyn Kitchen, Texas 


Salt green salads at the table; salt tends to wilt and toughen salad greens. 


SALADS 63 


ZUCCHINI AND ORANGE SALAD 


3 oranges 1 cup (or more) Italian salad 


3 medium zucchini dressing 
1 medium onion, sliced 6 tablespoons Parmesan cheese 


1 clove of garlic, mashed 


Peel oranges; slice crosswise 2 inch thick. Slice zucchini 4 inch thick. Combine 
with onion and garlic in bowl. Add enough salad dressing to cover. Chill for sev- 
eral hours; drain, reserving dressing. Arrange zucchini, onion and orange slices on 
lettuce-lined salad plates. Drizzle a small amount of reserved dressing over top. 
Sprinkle with cheese. Garnish with black olives. Yield: 6 servings. 


Joanie Fletcher, British Columbia, Canada 


EASY FRENCH DRESSING 

1 cup sugar 1 medium onion, grated 
1 cup vinegar 1 cup oil 

1 cup catsup Salt and pepper to taste 


Combine sugar, vinegar, catsup, onion, oil and salt and pepper until well mixed. 
Store in refrigerator. Shake well before using. Yield: 4 cups. 


Betty Penny, North Carolina 


Poppy SEED SALAD DRESSING 


' cup vinegar % onion, grated 
1 cup sugar 1% cups oil 
1% teaspoons dry mustard 1 tablespoon to 2 cup poppy seed 


Y teaspoon salt 


Combine vinegar, sugar, dry mustard, salt and onion in blender container. Process 
until well mixed. Add oil in fine stream, processing constantly. Stir in poppy seed. 
Store in tightly covered container in refrigerator. Yield: 3% cups. 


Kristi Stone, Texas 


EASY ROQUEFORT DRESSING 


2 cups mayonnaise 1 clove of garlic 
Y% cup buttermilk 3 ounces Roquefort cheese, 
1 teaspoon onion salt crumbled 


4 teaspoons celery salt 


Combine mayonnaise, buttermilk, onion salt, celery salt and garlic in blender con- 
tainer. Process until smooth. Mix with cheese in bowl. Store in covered container 
in refrigerator. Yield: 2% cups. 


Monica Fullerton, Colorado 
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ANTIPASTO SALAD 


1 pound large shell macaroni 6 ounces sliced Swiss cheese 
Y, cup chopped green onion 4 ounces sliced Genoa salami 
2 cup chopped green pepper Italian salad dressing 

1 cup chopped celery Salt and pepper to taste 

1 cup cherry tomato halves 12 slices hard salami 


1 cup pitted ripe olives 


Cook macaroni according to package directions just until tender. Rinse with cold 
water; drain well. Combine with vegetables and olives in salad bow]; toss lightly. 
Cut cheese and Genoa salami into thin strips. Add to salad. Add salad dressing 
and salt and pepper; toss lightly. Fold hard salami slices into quarters; arrange 
around edge of salad bowl. Yield: 6 servings. 


Photograph for this recipe below. 
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CHEF’S SALAD 


1 cup corn oil 4 ounces ham, cut into strips 

4 cup vinegar 4 ounces salami, cut into strips 
1 tablespoon chopped onion 4 ounces sharp Cheddar cheese, 
1 teaspoon dry mustard cut into strips 

Y teaspoon salt 1 hard-boiled egg, sliced 

1 head iceberg lettuce, torn ¥ cup black olives 

1 head romaine lettuce, torn 1 green pepper, sliced 


Combine oil, vinegar, onion, dry mustard and salt in 1-pint jar. Cover tightly; 
shake well. Chill in refrigerator. Toss lettuces in large salad bowl. Arrange ham, 
salami, cheese, egg, olives and green pepper on top. Pour dressing over salad; 
toss lightly. Yield: 4 servings. 


CHEF’S SALAD SUPREME 


1 medium head lettuce, torn 1 cup mayonnaise 

Ys head red cabbage, shredded 1 cup catsup 

4 carrots, shredded 2 cups buttermilk 

2 to 4 slices each turkey, ham Salt and pepper to taste 
and cheese, cut into strips 1 teaspoon garlic powder 

1 tomato, cut into wedges % cup sliced stuffed olives 


1 hard-boiled egg, cut into wedges 


Combine lettuce, cabbage and carrots in salad bow]; toss lightly. Arrange turkey, 
ham, cheese, tomato and egg over top. Blend mayonnaise, catsup, buttermilk and 
seasonings in bowl. Drizzle about 1 cup dressing over salad. Sprinkle with olives. 
Store remaining dressing in refrigerator. Yield: 6 to 8 servings. 


Joy Isley, Arizona 


ROAST BEEF AND CORN BREAD SALAD 


1 6-ounce package corn bread mix Y/, cup mayonnaise 

3 cups chopped roast beef Ys cup creamy cucumber salad 
2 cup chopped green onions dressing 

¥, cup chopped green pepper Salt to taste 

' cup chopped tomatoes 2 teaspoons prepared mustard 


Prepare and bake corn bread mix according to package directions. Cool. Crumble 
into bowl. Add beef, green onions, green pepper and tomatoes; toss to mix. Blend 
mayonnaise, salad dressing, salad and mustard in small bowl. Pour over corn 
bread mixture; mix lightly. Yield: 4 servings. 


Jackie Weathers, Oklahoma 
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HEARTY CORNED BEEF SALAD 


1 7-ounce package macaroni Ys cup chopped onion 
and cheese dinner ¥2 cup tart pickle relish 
2 cups chopped corned beef 2 cup mayonnaise 
1 cup chopped celery 1 teaspoon prepared mustard 


Prepare macaroni and cheese according to package directions. Combine with 
corned beef, celery, onion and relish in bowl. Add mixture of mayonnaise and 
mustard; mix gently. Serve at room temperature. Yield: 6 servings. 


Carolyn Rose, Ohio 


TACO SALAD 

1 pound lean ground beef 1 4-ounce can chopped green 

1 envelope taco seasoning mix chilies 

1. 15-ounce can chili beans 1 avocado, chopped 

1 head lettuce, torn 4 cups shredded Cheddar cheese 
2 tomatoes, chopped 2 cups corn chips 


1 red onion, chopped 


Brown ground beef in skillet, stirring until crumbly; drain. Add taco seasoning 
mix, beans and 4 cup water. Simmer for 30 minutes, stirring frequently. Combine 
with lettuce and remaining ingredients in salad bowl; toss gently. Serve with 
Catalina or ranch salad dressing. Yield: 6 servings. 


Clint Kuchan, New Mexico 


TOSTADO SALAD 

6 6-inch corn tortillas 1 tablespoon chili powder 

Oil for frying ¥Y2 teaspoon cumin 

1 pound pork shoulder, cubed ¥Y2 cup unsalted peanuts 

1 tablespoon flour 2 tablespoons minced coriander 

1 teaspoon salt 3 cups shredded lettuce 

¥2 cup chopped onion 1 large avocado, sliced 

1 tablespoon chopped garlic 6 tablespoons chopped tomato 

1% cups chopped tomatoes 6 tablespoons chopped green onions 

Ys cup beef bouillon 6 tablespoons sour cream 

1 tablespoon minced jalapefio 6 tablespoons chopped peanuts 
pepper 


Cut tortillas into quarters. Fry in hot oil in skillet until crisp; drain on paper tow- 
els. Coat pork with mixture of flour and salt. Sauté in 2 tablespoons hot oil in skil- 
let until brown. Add onion and garlic. Sauté for 5 minutes longer. Add 1% cups to- 
matoes, bouillon, jalapefio pepper, chili powder, cumin and 2 cup peanuts. Sim- 
mer for 20 minutes, stirring frequently. Stir in coriander. Layer tortillas, lettuce, 
pork mixture, avocado slices, chopped tomatoes, green onions, sour cream and 
peanuts on serving platter. Yield: 6 servings. 


Photograph for this recipe on Cover. 
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VEGETARIAN TACO Toss 

1 cup French salad dressing 1 medium head lettuce, torn 

1 tablespoon chopped green chilies % cup sliced black olives 

1 teaspoon instant minced onion 1 medium tomato, cut into wedges 

¥4 teaspoon chili powder 2 cups shredded sharp Cheddar 

Y4 teaspoon salt cheese 

1 15-ounce can kidney beans, 1% cups crushed tortilla chips 
drained 


Combine French dressing, green chilies, onion, chili powder and salt in bowl; mix 
well. Chill until serving time. Combine beans, lettuce and olives in salad bowl; 
toss lightly. Chill until serving time. Spoon dressing into center of lettuce mixture; 
arrange tomato wedges in circle. Sprinkle cheese over top. Trim edge of bowl with 
crushed tortilla chips. Toss salad just before serving. Serve with whole tortilla 
chips or warm tortillas. Yield: 8 servings. 


Chuck Frey, Texas 


LAMB SALAD 


1 head lettuce, torn 1 cup chopped fresh dill 

2 cups slivered cooked lamb Y% cup French salad dressing 
1 cup sliced celery Y4 cup mayonnaise 

2 cups chopped cooked potatoes 2 tablespoons vinegar 

Ys cup sliced stuffed olives Salt and pepper to taste 


Combine lettuce, lamb, celery, potatoes, olives and dill in bowl; toss lightly. 
Blend French dressing, mayonnaise and vinegar in small bowl. Add to salad; toss 
lightly. Add salt and pepper. Yield: 4 servings. 


Delia McClurg, Colorado 


APPLE-POTATO SALAD WITH HAM 


¥4 cup mayonnaise Ye teaspoon pepper 

¥f4 cup sour cream 2 tart apples, chopped 

4 ounces bleu cheese, crumbled 2 tablespoons lemon juice 

1 teaspoon salt 6 cups cubed cooked potatoes 
¥% teaspoon dillweed 3 cups slivered cooked ham 


Blend mayonnaise and sour cream in bowl. Mix in bleu cheese and seasonings. 
Sprinkle apples with lemon juice. Combine with potatoes and ham in bowl. Add 
dressing; mix lightly. Chill until serving time. Yield: 6 servings. 


Alice Cummings, New Mexico 
Coring a head of lettuce with a knife causes the surrounding area to discolor 


more quickly. Leave core intact or remove by striking core end on kitchen 
counter and twisting out core with fingers. 
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HAM AND THREE-BEAN SALAD 


1 11-ounce can kidney beans 

1 cup canned green beans 

1 cup canned wax beans 

1 pound cooked ham, coarsely 
chopped 


Y, cup chopped green pepper 
Y, cup sliced onion 

¥4 cup oil 

4 cup vinegar 

Salt and pepper to taste 


Drain beans well. Combine with ham, green pepper and onion in large bowl. Mix 
oil, vinegar and salt and pepper in small bow]; blend well. Pour over ham mixture; 
toss lightly. Refrigerate until chilled, stirring occasionally. Yield: 4 servings. 


HARVEST HAM SALAD 


1 16-ounce can diced beets, 
drained 

Y2 cup finely chopped celery 

2 tablespoons chopped dill pickle 

2 medium tart apples, peeled, 


Mrs. James Stratico, New York 


2 hard-boiled eggs, chopped 
2 cups slivered ham 

2 cup mayonnaise 

Y) cup sour cream 

1 to 2 tablespoons sugar 


chopped 


Combine beets, celery, pickle, apples, eggs and ham in bowl. Blend mayonnaise, 
sour cream and sugar in small bowl. Add to ham mixture; mix lightly. Chill for 
several hours. Serve on lettuce-lined salad plates. Yield: 4 to 6 servings. 


Marthanne Argyle, Utah 
HAM-PINEAPPLE-PASTA SALAD 
4 large slices baked ham 


4 pineapple rings 
2 tomatoes, cut into wedges 


1 cup shell macaroni 

3 tablespoons salad dressing 
1 green pepper, chopped 
Salt and pepper to taste 


Cook macaroni according to package directions just until tender. Rinse with cold 
water; drain well. Combine warm pasta, salad dressing, green pepper and salt and 
pepper in bowl; mix lightly. Chill in refrigerator. Spoon onto ham slices; fold to 
enclose filling, securing with toothpicks. Place on lettuce-lined salad plates. Place 
pineapple ring and tomato wedges on each. Yield: 4 servings. 


Brenda Kinnaman, Oregon 


Toss leftover meat or poultry and vegetables with salad greens, cheese and 
sliced hard-boiled eggs for a different salad. 
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SPICY HAM SALAD RING 


2 tablespoons minced onion 4 cup mayonnaise 

Y, cup mayonnaise 2 cups diced cooked potatoes 

1% cups diced cooked ham 1 cup chopped celery 

Y% cup chili sauce 2 tablespoons finely chopped green 
1 teaspoon horseradish pepper 

2 teaspoons prepared mustard 1 tablespoon vinegar 

Ys teaspoon hot sauce 1% teaspoons salt 

2 envelopes unflavored gelatin Ye teaspoon pepper 


Combine minced onion, 2 cup mayonnaise and next 5 ingredients in bowl; mix 
well. Soften 1 envelope gelatin in 1 cup cold water in saucepan. Cook over low 
heat until gelatin dissolves, stirring constantly. Add to ham mixture; mix well. 
Pour into 6-cup ring mold. Chill until almost firm. Combine 2 cup mayonnaise, 
potatoes, celery, green pepper, vinegar, salt and pepper in bowl. Soften | envelope 
gelatin in '2 cup cold water in saucepan. Cook over low heat until gelatin dissol- 
ves, Stirring constantly. Stir into potato mixture. Spoon potato mixture over ham 
mixture in mold. Chill until firm. Unmold onto lettuce-lined serving plate. 

Yield: 8 servings. 


Alice Hansberger, Illinois 


LIGHT ROTINI LUNCHEON SALAD 


8 ounces rotini 2 cups fresh broccoli flowerets 
2 cups chopped cooked chicken 1 8-ounce bottle of zesty 
2 cups cherry tomato halves reduced-calorie Italian 
2 cups thinly sliced green pepper salad dressing 
strips Salt and pepper to taste 


Cook rotini according to package directions. Rinse with cold water; drain well. 
Combine rotini with remaining ingredients in salad bow]; toss lightly. Chill until 
serving time. Yield: 6 servings. 


Photograph for this recipe on page 46. 


PASTA SALAD 

2 cups cooked shell macaroni ’% cup sliced fresh mushrooms 

2 cups cooked spiral pasta Ys cup cooked asparagus spears 

1 4-ounce can boned chicken Y% cup radish slices 

4 ounces cooked ham, cubed '% cup zucchini slices 

'4 cup green pepper strips 3 cherry tomatoes, cut into halves 
¥2 cup broccoli flowerets Ys cup small red onion rings 

4 cup cooked green beans '% cup sweet red pepper strips 


Combine pastas, chicken, ham, green pepper, broccoli, green beans, mushrooms, 
asparagus, radishes, zucchini, tomatoes, onion and red pepper in salad bowl. Add 
dressing; toss gently. Chill until serving time. Yield: 6 servings. 
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CHICKEN SALAD IN CANTALOUPE RINGS 


4 cups chopped cooked chicken ’4 cup mayonnaise 

3 tablespoons lemon juice 1 cup seedless green grapes 

1 cup sliced celery Salt and pepper to taste 

Ys cup chopped onion 2 cantaloupes 

1 2-ounce jar chopped pimento, Y4 cup chopped roasted almonds 
drained 


Sprinkle chicken with lemon juice. Combine with celery, onion, pimento, mayon- 
naise, grapes and salt and pepper in bowl; toss lightly. Chill until serving time. 
Slice each cantaloupe into 3 rings. Place rings on lettuce-lined salad plates. Spoon 
salad onto melon rings. Sprinkle with almonds. Yield: 6 servings. 


Linda Arelene Whorley, Tennessee 


CURRIED CHICKEN AND GRAPE SALAD 


3 cups chopped cooked chicken 12 teaspoon curry powder 

1% cups thinly sliced celery 1% teaspoons salt 

1 cup seedless green grape halves Ys teaspoon pepper 

6 tablespoons mayonnaise 3 tablespoons slivered almonds, 
1 tablespoon lemon juice roasted 


Combine chicken, celery and grapes in bowl. Blend mayonnaise with lemon juice 
in small bowl. Add curry powder and salt and pepper. Add to chicken mixture; 
toss lightly. Chill until serving time. Spoon onto lettuce-lined salad plates. Add 
garnish of slivered almonds. Yield: 4 servings. 


Lois Pullen, Louisiana 


GARDEN-STYLE CHICKEN SALAD 


1 cup broccoli flowerets 7 cup olive oil 

1 cup cauliflowerets ¥3 cup red wine vinegar 

2 cup diagonally sliced carrots 2 to 3 tablespoons honey 
2 cup cherry tomatoes Salt and pepper to taste 


6 cups chopped cooked chicken 


Cook broccoli, cauliflower and carrots in a small amount of boiling water in 
saucepan for 3 minutes; drain. Layer cooked vegetables, tomatoes and chicken in 
glass salad bowl. Mix olive oil, vinegar, honey and salt and pepper in small bowl. 
Pour over layers. Chill for 6 hours or longer, stirring gently occasionally. 

Yield: 6 servings. 


Laurie Smith, Texas 


Chop leftover chicken and freeze chicken in measured amounts for use in 
chicken salads. 
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MARINATED CHICKEN SALAD 


2 cups chopped cooked chicken Y, cup finely chopped cucumber 
1 cup pineapple chunks 10 black olives, sliced 

Ys, cup red wine vinegar Y% avocado, chopped 

Ys cup oil Y4 cup mayonnaise 

Y head green leaf lettuce, torn Ys cup sour cream 

Y, head red leaf lettuce, torn Ys teaspoon dry mustard 

Ys cup Sliced green onions ¥2 cup slivered almonds 


Marinate chicken and pineapple in mixture of vinegar and oil in refrigerator for 
several hours. Combine lettuces, green onions, cucumber, olives and avocado in 
bowl. Add chicken and pineapple. Add mixture of mayonnaise, sour cream and 
dry mustard; toss lightly. Spoon onto lettuce-lined salad plates. Sprinkle with al- 
monds. Yield: 4 servings. 


Kimberley Gilliland, Oregon 


ORIENTAL CHICKEN SALAD 


14 head lettuce, torn 1 package ramen noodles 

2 tablespoons toasted sesame seed 3 tablespoons sugar 

2 cup toasted sliced almonds Salt and pepper to taste 

2 green onions, chopped 2 tablespoons vinegar 

4 cups chopped cooked chicken 2 tablespoons olive oil 
breasts Juice of 1 lemon 


1 teaspoon ginger 


Combine lettuce, sesame seed, almonds, green onions, chicken, ginger and noo- 
dles in salad bowl; mix well. Combine sugar, salt and pepper, vinegar, olive oil 
and lemon juice in covered jar; shake well. Pour over salad; toss lightly. Chill until 
serving time. Yield: 4 servings. 


Marci Thompson, Oregon 


WILD RICE AND CHICKEN SALAD 


1 cup wild rice, rinsed 1 cup mayonnaise 

4 teaspoons instant chicken bouillon 3 tablespoons lemon juice 

2 cups cooked cubed chicken Salt and pepper to taste 

1 cup chopped celery 2 cups seedless grape halves 
2 tablespoons minced onion ¥ cup toasted sliced almonds 


2 tablespoons chopped pimento 


Combine wild rice with 4 cups water and bouillon in saucepan. Simmer, covered, 
for 45 to 55 minutes or until tender but not mushy. Drain and cool. Combine cold 
rice, chicken, celery, onion and pimento in bow]; toss lightly. Blend mayonnaise 
with lemon juice, salt and pepper in small bowl. Add to rice mixture; toss to mix. 
Chill for several hours. Fold in grapes and almonds just before serving. 

Yield: 6 servings. 


Gwen Bacheller, Minnesota 
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CRANBERRY-TURKEY MOLD 


2 envelopes unflavored gelatin 14 cups sugar 

2 cups turkey broth 4 cups cranberries 

1 teaspoon grated onion 1 cinnamon stick 

Salt and pepper to taste 6 whole cloves 

1 cup finely chopped celery Grated rind of 1 orange 

2 cups chopped cooked turkey ¥Y2 cup finely chopped apple 
2 pimentos, chopped ¥2 cup nuts 


Soften 1 envelope gelatin in 2 tablespoons cold water in saucepan. Add broth. 
Heat until gelatin dissolves, stirring constantly. Add onion and seasonings. Cool 
until partially congealed. Fold in celery, turkey and pimentos. Pour into mold. 
Chill until almost firm. Boil sugar and */ cup water in saucepan. Add cranberries, 
spices and orange rind. Cook until cranberry skins pop. Press through sieve into 
bowl. Soften remaining envelope gelatin in 2 tablespoons cold water. Add to hot 
cranberry mixture, stirring to dissolve. Cool. Add apple and nuts. Pour over gela- 
tin in mold. Chill until firm. Unmold onto lettuce-lined plate. Yield: 8 servings. 


Ethel S. Nash, Connecticut 


FRUIT AND TURKEY SALAD 


3 cups cantaloupe balls 1 cup sour cream 

2 kiwifruit, peeled, sliced ¥Y2 cup apricot nectar 
2 nectarines, peeled, sliced ¥2 cup oil 

2 cups seedless red grapes Y2 teaspoon paprika 

6 cups shredded lettuce ¥Y2 teaspoon cinnamon 
10 thin slices roast turkey breast 2 tablespoons sugar 


Arrange cantaloupe, kiwifruit, nectarines and grapes around edge of lettuce-lined 
plate. Cut turkey into strips; mound in center. Blend sour cream and remaining in- 
gredients in small bowl. Drizzle over salad. Yield: 6 servings. 


Lisa Harbick, Oregon 


MACARONI-TURKEY SALAD 


8 ounces elbow macaroni 2 cups chopped cooked turkey 

1 cup sour cream 1 cup cut green beans, cooked 

Ys cup mayonnaise Y4 cup chopped onion 

¥% cup lemon juice 1 4-ounce jar chopped pimento, 
1 teaspoon seasoned salt drained 

Y2 teaspoon dillweed 1 6-ounce jar marinated 

Y4 teaspoon white pepper artichoke hearts, drained 


Cook macaroni according to package directions. Rinse with cold water; drain 
well. Blend sour cream and next 5 ingredients in large bowl. Add macaroni; toss 
to coat. Add turkey, green beans, onion, pimentos and artichoke hearts; toss light- 
ly. Serve on lettuce-lined salad plates. Yield: 4 to 6 servings. 
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CRAB LOUIS 

1 head lettuce, shredded 1 cup mayonnaise 

1 pound crab meat 3 tablespoons catsup 

1 cucumber, sliced 2 tablespoons chopped sweet pickle 
4 tomatoes, sliced 1 tablespoon lemon juice 


3 hard-boiled eggs, sliced 


Place lettuce in large shallow salad bowl. Arrange crab meat over lettuce. Alter- 
nate slices of cucumber, tomatoes and eggs around edge. Combine mayonnaise 
and remaining ingredients in small bowl; mix well. Spread over crab meat. Chill 
until serving time. Yield: 6 servings. 


Viola Gracey, Texas 


SALMON SALAD 


1% cups macaroni Y% cup chopped sweet pickles 

2 cups flaked salmon ¥Y2 cup chopped celery 

3 hard-boiled eggs, sliced ¥4 cup mayonnaise 

Y2 cup shredded Cheddar cheese 2 tablespoons sweet pickle juice 


3 medium tomatoes, chopped 


Cook macaroni according to package directions just until tender. Rinse with cold 
water; drain well. Combine with salmon, eggs, cheese, tomatoes, pickles and cel- 
ery in bowl. Blend mayonnaise and pickle juice in small bowl. Add to salmon 
mixture; toss lightly. Serve immediately. Yield: 4 servings. 


Frances M. Watson, Ohio 


SUPER SALMON MOLD 


1 16-ounce can salmon, drained, 1 tablespoon unflavored gelatin 
flaked 1 cup salad dressing 

2 hard-boiled eggs, chopped 1 cup sour cream 

Y2 cup chopped stuffed green olives 1 tablespoon minced onion 

Y cup chopped celery 1 tablespoon minced parsley 


Combine salmon, eggs, olives and celery in bowl; mix gently. Soften gelatin in 2 
cup cold water in saucepan for 5 minutes. Heat until dissolved, stirring constantly. 
Stir in salad dressing, sour cream, onion and parsley. Fold in salmon mixture. 
Pour into 1-quart mold. Chill until firm. Unmold onto lettuce-lined serving plate. 
Yield: 4 servings. 


Bernice Tucker, Maryland 
For quick individual Salad Nicoise, place chunks of solid-pack tuna on lettuce- 


lined plates. Add drained green beans, sliced cooked potatoes, cherry to- 
matoes, hard-boiled egg quarters, black olives and a light vinaigrette. 
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CURRIED SHRIMP SALAD 


8 ounces peeled cooked shrimp 1 tablespoon lemon juice 
2 10-ounce packages frozen tiny 2 teaspoon curry powder 
peas, thawed Garlic salt to taste 
1 cup finely chopped celery 2 cup unsalted cashews 
¥4 cup mayonnaise 1 5-ounce can chow mein noodles 


Combine shrimp, peas, celery, mayonnaise, lemon juice, curry powder and garlic 
salt in bowl; mix well. Chill, covered, for 30 minutes. Add cashews and noodles; 
toss lightly. Serve immediately on lettuce-lined plates. Yield: 6 servings. 


Evelyn Shelton, North Carolina 


SHRIMP SALAD NEW ORLEANS 


2 cups cooked rice 3 tablespoons chopped black olives 
2 cups chopped cooked shrimp ¥Y2 cup mayonnaise 

1 cup chopped fresh cauliflower Y% cup French dressing 

2 cup slivered green pepper 2 tablespoons lemon juice 

3 tablespoons minced onion Salt and pepper to taste 


Combine rice, shrimp, cauliflower, green pepper, onion and olives in salad bowl. 
Blend mayonnaise, French dressing, lemon juice, salt and pepper in small bowl. 
Add to shrimp mixture; toss lightly. Chill until serving time. Serve on lettuce- 
lined salad plates. Yield: 2 to 4 servings. 


Mrs. Richard A. Dearing, Virginia 


JAVA SALAD 

3 cups hot cooked rice 2  6-ounce cans water-pack tuna, 
Ys cup minced onion drained 

Ys cup raisins Ys cup chopped green pepper 

1 cup green goddess salad dressing Ys cup chopped parsley 

2/4 cup sliced celery Ys cup cashews 

Ys cup chutney 1 honeydew melon, sliced 


Y, cup chopped pimento 


Combine hot rice, onion and raisins in bowl. Add salad dressing; mix well. Chill 
for several hours. Add celery, chutney, pimento, tuna, green pepper and parsley; 
mix lightly. Sprinkle cashews over top. Arrange melon slices around edge. 

Yield: 6 servings. 


Janice F. Stripes, Washington 
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TUNA-MACARONI SALAD 


2 cups elbow macaroni Y2 cup mayonnaise 
1 cup chopped celery 1 tablespoon lemon juice 
2 cup chopped onion Salt and pepper to taste 
2 6-ounce cans water-pack tuna, 

drained 


Cook macaroni according to package directions just until tender. Rinse with cold 
water; drain well. Combine with celery, onion and tuna in bowl; toss lightly. 
Blend mayonnaise, lemon juice salt and pepper in small bowl. Add to macaroni 
mixture; mix lightly. Chill until serving time. Yield: 4 servings. 


Ernestine Nold, Missouri 


WHITE BEAN AND TUNA SALAD 


2 cups thinly sliced radishes 2 tablespoons oil 

Y teaspoon salt 1 teaspoon sugar 

1 16-ounce can white kidney Y4 teaspoon crushed red pepper 
beans, drained 1 6-ounce can water-pack tuna, 

3 tablespoons lemon juice drained 

2 tablespoons chopped parsley 1 large green onion, sliced 


Combine radishes and salt in bowl; toss to mix. Let stand, covered, for 30 min- 
utes. Drain well. Combine with beans, lemon juice, parsley, oil, sugar, red pep- 
per, tuna and onion in bow]; toss to mix. Chill, covered, in refrigerator. Serve on 
lettuce-lined salad plates. Garnish with lemon wedges. Yield: 5 servings. 


Stephanie Mackas, Georgia 


WILD RICE AND TUNA SALAD 


1 6-ounce package long grain and 2 green onions, sliced 
wild rice mix ¥3 cup white wine vinegar 
1 12-ounce can water-pack tuna, Y% cup oil 
drained Salt and pepper to taste 
2 cups sliced fresh mushrooms 6 medium tomato cups 


2 cups torn spinach 


Cook rice according to package directions; drain if necessary. Chill. Combine 
with tuna, mushrooms, spinach and green onions in bowl. Combine vinegar, oil 
and salt and pepper in covered jar; shake vigorously. Pour over rice mixture; toss 
lightly. Spoon into tomato cups. Serve on lettuce-lined salad plates. 

Yield: 6 servings. 
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FRUIT AND SHERBET SALAD 


3 fresh California Bartlett pears 1 tablespoon sugar 

1 cup fresh pineapple chunks Ys to Y2 teaspoon peppermint 
1 cup cantaloupe balls extract 

’ cup seedless grapes ¥, teaspoon dried peppermint 
Ys cup lemon juice 1 pint strawberry sherbet 


Peel and core pears; cut lengthwise into slices. Combine pears, pineapple, canta- 
loupe and grapes in bowl. Add mixture of lemon juice, sugar and peppermint ex- 
tract; toss lightly. Chill until serving time. Arrange fruit in ring on serving plate; 
sprinkle with dried peppermint. Scoop sherbet into center. Serve immediately. 
Yield: 6 servings. 


Photograph for this recipe below. 


AMBROSIA TROPICANA 

4 oranges, peeled, sectioned Y2 cup sugar 

2 grapefruit, peeled, sectioned 2 medium bananas, chopped 
1 15-ounce can pineapple tidbits % cup flaked coconut 

2 3-ounce packages lemon gelatin 4 cup chopped pecans 


Drain oranges, grapefruit and pineapple, reserving juices. Add enough water to re- 
served juices to measure 174 cups. Pour into saucepan. Bring to a boil. Dissolve 
gelatin and sugar in hot syrup; cool. Stir in fruit, coconut and pecans. Pour into 
8x 12-inch dish. Chill until firm. Cut into squares. Yield: 12 servings. 


Rachel A. Stowe, Tennessee 
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APPLE SALAD 


1 20-ounce can pineapple chunks 4 slices American cheese 
cup sugar 4 large red apples, chopped 
2 tablespoons flour 1 cup pecans 


1 egg, beaten 


Drain pineapple, reserving juice. Combine juice, sugar, flour and egg in sauce- 
pan; blend well. Cook over low heat until thickened, stirring constantly. Add 
cheese; stir until melted. Combine pineapple, apples and pecans in large bowl. 
Pour sauce over fruit. Refrigerate overnight. Yield: 6 to 8 servings. 


Cleo Surles, Georgia 


APPLE COTTAGE SALAD 


4 medium apples, chopped 1 tablespoon lemon juice 
Y cup golden raisins Y4 cup cream-style cottage cheese 
¥2 cup chopped walnuts Ys cup sour cream 


1 tablespoon sugar 


Combine apples, raisins, walnuts, sugar and lemon juice in large bowl. Add mix- 
ture of cottage cheese and sour cream; toss lightly. Yield: 6 servings. 


Ruth King, Tennessee 


RED CINNAMON APPLE SALAD 


2 3-ounce packages lemon gelatin ¥2 cup chopped walnuts 

Y2 cup red hot cinnamon candies 6 ounces cream cheese, softened 
2 cups unsweetened applesauce Y, cup milk 

1 tablespoon lemon juice 2 tablespoons mayonnaise 


Dissolve gelatin and candies in 3 cups boiling water; cool. Stir in applesauce, 
lemon juice and walnuts. Chill until partially set. Spoon into mold. Blend cream 
cheese, milk and mayonnaise in bowl. Spread over gelatin layer. Chill until set. 
Unmold onto lettuce-lined serving plate. Yield: 9 servings. 


ARCTIC FREEZE 

6 ounces cream cheese, softened 1 16-ounce can whole cranberry 
2 tablespoons sugar sauce 

2 tablespoons salad dressing ¥2 cup chopped walnuts 

1 9-ounce can crushed pineapple 1 cup whipping cream, whipped 


Combine cream cheese, sugar and salad dressing in bowl. Beat until smooth. Stir 
in pineapple, cranberry sauce and walnuts. Fold in whipped cream. Spoon into 
loaf pan. Freeze until firm. Unmold onto serving plate. Yield: 8 to 10 servings. 


Sarah W. Sutton, Alabama 
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BANANA SPLIT SALAD 

1 20-ounce can pineapple chunks '’4 cup shredded coconut 

1 11-ounce can mandarin oranges 4 bananas, split lengthwise 
4 cup mayonnaise 2 red apples, cut into wedges 
1 tablespoon honey '4 cup pecans 


1 teaspoon lemon juice 


Drain pineapple and oranges. Blend mayonnaise, honey and lemon juice in bowl. 
Add pineapple, oranges and coconut; toss gently. Chill for 1 hour. Layer banana 
halves, fruit mixture, apple wedges and pecans in serving dishes. 

Yield: 8 servings. 


CHEESY LIME FRUIT PLATTER 


i.e eee UEUa ayy aE SE EES EEE SSSSSISSE 


1 6-ounce package lime gelatin 4 ounces cream cheese, softened 
1 tablespoon vinegar 4 teaspoon grated lime rind 

3 cups applesauce 2 tablespoons honey 

2 teaspoons grated lime rind 1 teaspoon fresh lime juice 

2 teaspoons fresh lime juice 3 cups cottage cheese 

1 8-ounce carton vanilla yogurt Fresh fruit 


Dissolve gelatin in 2 cups boiling water in large bowl. Stir in vinegar, applesauce, 
2 teaspoons lime rind and 2 teaspoons lime juice. Pour into 4'/-cup ring mold. 
Chill overnight. Blend yogurt and next 4 ingredients in small bowl. Unmold gela- 
tin onto serving plate. Spoon cottage cheese into center. Arrange fruit around 
mold. Serve with yogurt mixture. Yield: 8 servings. 


Denette Dick, Texas 


MELLOW CHERRY FROZEN SALAD 


1 20-ounce can crushed pineapple 1 can sweetened condensed milk 
1 cup chopped English walnuts 8 ounces whipped topping 
1 22-ounce can cherry pie filling 


Combine pineapple, walnuts, pie filling and condensed milk in bowl; mix well. 
Fold in whipped topping. Spoon into 24 paper-lined muffin cups. Freeze until firm. 


Bertha H. Copeland, Tennessee 


FRESH CRANBERRY SALAD 


2 3-ounce packages lemon gelatin 1 16-ounce can crushed pineapple 
1 pound fresh cranberries, ground 1 cup chopped nuts 
1% cups sugar 


Dissolve gelatin in 2 cups boiling water in bowl. Cool. Mix cranberries and sugar 
in bowl. Add pineapple and nuts. Add to gelatin; mix well. Pour into medium 
mold. Chill until firm. Unmold onto serving plate. Yield: 6 servings. 


SALADS 79 


CRANBERRY WALDORF SALAD 


2 cups chopped cranberries ¥2 cup seeded grapes 
¥%4 cup sugar Y cup chopped nuts 
3 cups miniature marshmallows 1 cup drained pineapple chunks 
2 cups chopped apples 1 cup whipping cream, whipped 


Mix cranberries with sugar in bowl. Let stand for 30 minutes. Add marshmallows, 
apples, grapes, nuts and pineapple; mix well. Fold in whipped cream. 
Yield: 10 to 12 servings. 


Marihope Troutman, Georgia 


FROZEN FRUIT CUPS 

1 lemon 4 large peaches, peeled 

¥4 cup sugar 5 large purple plums 

3 cups water 2 cups honeydew melon balls 


Peel zest from lemon in several long strips; squeeze juice. Combine zest, sugar 
and water in saucepan. Cook until sugar dissolves. Reserve 2 tablespoons lemon 
juice. Stir remaining lemon juice into syrup. Cool. Discard zest. Slice peaches 
and plums; sprinkle with reserved lemon juice. Add to syrup with melon balls; stir 
lightly. Ladle into paper cups. Freeze until firm. Serve frozen or partially thawed. 
Yield: 10 servings. 


Photograph for this recipe on page 88. 


LUSCIOUS FROZEN FRUIT SALAD 


10 ounces whipped topping 1 cup pineapple chunks, drained 
1 8-ounce carton lemon yogurt 1 20-ounce can dark sweet 

Y2 cup mayonnaise cherries, drained 

¥2 cup chopped pecans 


Blend whipped topping, yogurt and mayonnaise in bowl. Add pecans, pineapple 
and cherries; mix gently. Pour into 9x 12-inch dish. Freeze until firm. 
Yield: 12 servings. 


FRUIT AND YOGURT BOWL 


¥2 cantaloupe, cut into 1-inch pieces ¥Y2 cup coconut 

2 cups strawberries 1 cup plain yogurt 

3 peaches, peeled, sliced Y4 cup honey 

2 bananas, sliced 2 teaspoons vanilla extract 

1 cup seedless green grapes 6 tablespoons sunflower seed 


Combine fruit and coconut in bowl. Process yogurt, honey and vanilla in blender 
container until smooth. Fold into fruit mixture. Chill. Spoon onto lettuce-lined 
salad plates. Sprinkle with sunflower seed. Yield: 6 servings. 
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HAWAIIAN FRUIT COCKTAIL 


1 cup drained pineapple chunks 1 cup whole fresh strawberries 
1 cup orange sections Y, cup honey 
34, cup melon balls Ys cup lemon juice 


2 bananas, sliced 


Combine pineapple, orange, melon, bananas and strawberries in bowl. Pour mix- 
ture of honey and lemon juice over fruit. Chill until serving time. Garnish with 
mint leaves. Yield: 4 to 6 servings. 


Linda P. Yates, North Carolina 


HONEY FRUIT SALAD 

1 15-ounce can pineapple tidbits ’ cup chopped pecans 

2 medium oranges, peeled, ’) cup orange juice 
sectioned 1 tablespoon lemon juice 

1 medium apple, peeled, chopped Ys cup honey 


1 banana, peeled, sliced 


Combine pineapple, oranges, apple, banana and pecans in large bowl; mix well. 
Blend orange juice, lemon juice and honey in small bowl. Add to fruit mixture; 
toss gently to mix. Chill until serving time. Yield: 4 servings. 


Mrs. Roger L. Davis, Tennessee 


HONEY-LIME FRUIT SALAD 


1 6-ounce can frozen limeade Ys teaspoon salt 

concentrate, thawed 2 teaspoons celery seed 
¥4 cup oil 4 cups mixed fresh fruit 
2 cup honey 


Combine limeade, oil, honey and salt in blender container. Process for several sec- 
onds. Stir in celery seed. Serve over fruit. Yield: 4 servings. 


MINTED FRUIT SALAD 

1 29-ounce can crushed pineapple 1 6'%-ounce package miniature 

1 3-ounce package lime gelatin marshmallows 

1 cup butter mints, crushed 1 9-ounce carton whipped topping 


Combine undrained pineapple, dry gelatin, mints and marshmallows in large 
bowl; mix well. Chill, covered, for several hours or until marshmallows begin to 
liquify. Fold in whipped topping. Spoon into paper-lined muffin cups. Freeze, cov- 
ered, for 6 hours. Remove paper liners. Place on serving plates. Garnish with 
mint sprigs. Yield: 16 servings. 


Linda Dunlap, New York 


SALADS 81 


MIXED FRUIT SALAD 

¥Y2 cup red wine vinegar and oil 2 cups blueberries 
salad dressing 2 papayas, sliced 

2 tablespoons honey 2 kiwifruit, sliced 

Y2 teaspoon poppy seed ¥2 cup toasted almonds 


Combine salad dressing, honey and poppy seed in covered jar; mix well. Add to 
mixture of blueberries, papayas and kiwifruit in bowl; toss gently. Spoon onto 
lettuce-lined salad plates. Garnish with almonds. Yield: 6 servings. 


Michelle Davis, Texas 


NOEL SALAD LOAF 
Y cup cubed avocado 1 teaspoon lemon juice 
2 tablespoons lemon juice Y4 teaspoon salt 
8 ounces cream cheese, softened 1 cup sweetened whipped cream 
¥3 cup mayonnaise Red food coloring 
¥2 cup chopped celery 1 16-ounce can jellied cranberry 
1 9-ounce can crushed pineapple, sauce 
drained 


Coat avocado with 2 tablespoons lemon juice to prevent darkening; set aside. 
Blend cream cheese and mayonnaise in bowl. Fold in celery and pineapple. 
Sprinkle with 1 teaspoon lemon juice and salt. Tint whipped cream pink. Fold avo- 
cado and whipped cream into cheese mixture. Cube *4 of the cranberry sauce. 
Fold into cheese mixture. Spoon into loaf pan. Freeze overnight. Unmold onto 
serving plate. Garnish with remaining cranberry sauce. 


Sue Dennis, Arkansas 


MANDARIN ORANGE MOLD 


2  11-ounce cans mandarin oranges 1 pint orange sherbet 
1 3-ounce package orange gelatin 1 13-ounce can crushed pineapple 


Drain oranges, reserving juice. Add enough water to juice to measure 1 cups liq- 
uid. Place in saucepan. Bring to a boil. Remove from heat. Add gelatin, stirring 
until dissolved. Add sherbet, stirring until melted. Chill for 5 minutes or until 
thickened. Fold in oranges and pineapple. Pour into 2-quart mold. Chill for sev- 
eral hours or until firm. Unmold onto serving tray. Garnish with orange slices or 
whole strawberries. 


Esther L. Moorhead, Oklahoma 


For a quick fruit salad dressing, mix a small amount of honey with yogurt in a 
flavor chosen to enhance the salad. 
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OVERNIGHT FRUIT SALAD 


4 eggs, slightly beaten 1 16-ounce package miniature 
Juice of 1 lemon marshmallows 

Y% cup milk 1 8-ounce jar maraschino cherries, 
’ teaspoon dry mustard drained, chopped 

1 cup whipped cream 1 20-ounce can pineapple chunks 
2 cups seedless grapes 8 ounces slivered blanched almonds 


Combine eggs, lemon juice, milk and mustard in double boiler. Cook until thick- 
ened, stirring constantly. Cool. Fold in whipped cream. Combine with grapes, 
marshmallows, cherries, pineapple and almonds in bowl; mix well. Spoon into 
9x 13-inch dish. Chill overnight. Yield: 20 servings. 


Jo Ann Giffing, Washington 


STRAWBERRY AMBROSIA SALAD 


1 6-ounce package strawberry 1 8-ounce can crushed pineapple 
gelatin ¥3 cup flaked coconut 

1 10-ounce package frozen sliced 7/s cup evaporated milk 
strawberries 


Dissolve gelatin in 12 cups boiling water in bowl. Add frozen strawberries; stir 
until thawed. Stir in pineapple and 2 cup cold water. Chill until thick. Stir in co- 
conut and evaporated milk. Pour into 5-cup mold. Chill until firm. Unmold onto 
lettuce-lined plate. Yield: 6 servings. 


Karen Good, Florida 


PRETZEL SALAD 


2 cups crushed pretzels 2 3-ounce packages strawberry 
¥4 cup melted margarine gelatin 

8 ounces cream cheese, softened 2  10-ounce packages frozen 

1 cup sugar strawberries, thawed 

2 cups whipped topping 


Mix pretzels and margarine in bowl. Press into 7x 11-inch baking pan. Bake at 
350 degrees for 8 to 10 minutes. Cool. Beat cream cheese and sugar in bowl until 
fluffy. Stir in whipped topping. Spread over cooled crust. Chill in refrigerator. 
Dissolve gelatin in 2 cups boiling water in bowl. Stir in strawberries. Pour over 
cream cheese layer. Chill until set. Yield: 12 servings. 


Martha Kirby, Illinois 
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PANTRY SHELF SALADS 
BUTTERMILK SALAD 
1 10-ounce can crushed pineapple 2 cups buttermilk 
1 6-ounce package peach gelatin 8 ounces whipped topping 


Heat undrained pineapple in saucepan. Add gelatin; stir until dissolved. Cool. 
Add buttermilk and whipped topping; mix well. Pour into mold. Chill until firm. 
Unmold onto serving plate. Yield: 4 servings. 


Faye H. Lynch, Tennessee 


CALYPSO SALAD 

1 16-ounce can cut Blue Lake 1 small onion, sliced into rings 
green beans, drained Ys cup basil wine vinegar 

1 16-ounce can kidney beans, 2 tablespoons oil 
drained Ye teaspoon garlic powder 

1 cup sliced celery Ys teaspoon fine herbs 

¥Y2 cup chopped green pepper Salt to taste 


Ys cup minced parsley 


Combine beans, celery, green pepper, parsley and onion in bowl. Combine vine- 
gar, oil, garlic, herbs and salt in small bowl; mix well. Pour over bean mixture; 
toss lightly. Chill until serving time. Spoon into lettuce-lined salad bowl. 

Yield: 6 to 8 servings. 


Photograph for this recipe below. 


oO SOW 


84 SALADS 


CHERRY SALAD 
1 20-ounce can cherry pie filling 1 cup chopped pecans 
1 8-ounce can mandarin oranges, Red food coloring 
drained 1 14-ounce can sweetened 
1 16-ounce can pineapple chunks, condensed milk 
drained 16 ounces whipped topping 


Combine pie filling, oranges, pineapple and pecans in serving bowl; mix well. 
Add food coloring as desired. Stir in condensed milk and whipped topping. Chill 
for several hours to several days. Yield: 16 servings. 


Charlene Martin, New Mexico 


CHERRY COLA SALAD 


¥4 cup sugar 1 20-ounce can juice-pack crushed 
1 20-ounce can cherry pie filling pineapple 

1 6-ounce package cherry gelatin 1 cup cola, chilled 

1 tablespoon lemon juice 2 cup chopped walnuts 


Bring 3/4 cup water and sugar to a boil in saucepan. Add pie filling. Bring to a boil. 
Pour over gelatin in bowl, stirring until gelatin is dissolved. Add lemon juice, 
pineapple, cola and walnuts; mix well. Pour into 9x 13-inch dish. Chill until firm. 
Yield: 12 servings. 


April Cook, Texas 


CRANBERRY-CHEESE SALAD 


2 tablespoons unflavored gelatin 1 cup orange juice 
1 cup ginger ale 8 ounces cream cheese, softened 
1 16-ounce can whole cranberry 8 ounces whipped topping 
sauce ¥3 cup chopped pecans 
1 cup crushed pineapple, drained 1 10-ounce can mandarin oranges, 
Y4 teaspoon allspice drained 


1 3-ounce package orange gelatin 


Soften unflavored gelatin in 2 cup cold water in double boiler. Heat over hot 
water until dissolved. Combine ginger ale, cranberry sauce, pineapple and 
allspice in bowl. Stir in gelatin. Pour into 9x9-inch dish. Chill until firm. Dis- 
solve orange gelatin in 1 cup boiling water in bowl. Stir in orange juice. Chill until 
partially set. Blend cream cheese and whipped topping in bowl. Add pecans. Fold 
into chilled orange gelatin mixture. Pour over cranberry mixture. Chill until firm. 
Garnish with oranges. Yield: 8 servings. 


Barbara Langley, Georgia 
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CHRISTMAS CRANBERRY SALAD 


1 3-ounce package raspberry 1 small orange, chopped 
gelatin ¥2 cup chopped nuts 
1 16-ounce can cranberry sauce 


Dissolve gelatin in 1 cups boiling water. Add cranberry sauce, stirring until well 
blended. Chill until partially set. Add orange and nuts; mix well. Pour mixture 
into individual molds. Chill until set. Unmold onto salad greens. Garnish with 
salad dressing. 


Jeannette H. Mercer, Georgia 


GRAPE SALAD 
2 3-ounce packages grape gelatin 1 cup sour cream 
1 22-ounce can blueberry pie Y2 cup sugar 
filling 2 teaspoons vanilla extract 
1 20-ounce can crushed pineapple 1 cup whipped topping 
8 ounces cream cheese, softened 1 cup chopped nuts 


Dissolve gelatin in 2 cups boiling water in bowl. Stir in pie filling and pineapple. 
Pour into 9x 13-inch dish. Chill in refrigerator overnight. Combine cream cheese, 
sour cream, sugar, vanilla and whipped topping in bowl; mix well. Spread over 
congealed layer. Sprinkle with nuts. 


Dollie M. Smart, North Carolina 


QUICK HEAVENLY HASH 
1 20-ounce can fruit cocktail 1 cup sour cream 
¥Y2 cup coconut 1 teaspoon sugar 


Combine fruit cocktail, coconut, sour cream and sugar in bowl; mix well. Chill 
for 15 to 30 minutes before serving. Yield: 6 servings. 


Nellie Denise Tinch, Georgia 


ORANGE FLUFF SALAD 
2 3-ounce packages orange gelatin 1 20-ounce can crushed pineapple 
1 6-ounce can frozen orange juice 1 4-ounce package lemon instant 
concentrate pudding mix 
2  10-ounce cans mandarin 1 cup milk 
oranges, drained 1 cup whipping cream, whipped 


Dissolve gelatin in 2 cups boiling water. Stir in concentrate, oranges and pineap- 
ple. Pour into serving dish. Chill until set. Prepare pudding mix according to pack- 
age directions using 1 cup milk. Blend in whipped cream. Spread over top. 


Larry D. Darnell, Tennessee 
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SPICED JELLIED PEACHES 


1 17-ounce can sliced peaches 1 cinnamon stick 
2 tablespoons vinegar 1 3-ounce package orange gelatin 
12 whole cloves 


Drain peaches, reserving syrup; chop peaches. Add enough water to reserved 
syrup to measure 13/4 cups. Combine with vinegar and spices in saucepan. Simmer 
for 10 minutes. Strain, discarding spices. Stir in gelatin until dissolved. Chill until 
thickened. Fold in peaches. Pour into 6 individual molds. Chill until firm. Un- 
mold onto serving plates. 


PISTACHIO-COCONUT SURPRISE 


2 cups sour cream 13 cups shredded coconut 
1 3-ounce package pistachio 1 8-ounce can crushed pineapple 
instant pudding mix 4 cup chopped maraschino cherries 


Mix sour cream with pudding mix in bowl. Add coconut, pineapple and cherries; 
mix well. Spoon into small loaf pan. Freeze for 3 hours or until firm. Unmold gel- 
atin onto serving plate. Slice and serve. Yield: 4 servings. 


Jo Anne M. Stringer, Ohio 


MARINATED ARTICHOKE SALAD 


1 16-ounce can garbanzo beans 1 cucumber, thinly sliced 

1 16-ounce can pitted black olives 1 teaspoon dillweed 

1 8-ounce can artichoke hearts 1 teaspoon oregano 

1 8-ounce can green beans 1 16-ounce bottle of Italian salad 
1 4-ounce jar chopped pimentos dressing 


Drain beans, olives, artichokes, beans and pimentos. Combine with cucumber in 
large bowl. Add seasonings and enough Italian dressing to moisten; toss lightly. 
Chill overnight. Toss lightly before serving. Yield: 6 servings. 


Mary W. Hellert, California 


MOLDED ASPARAGUS SALAD 


1 envelope unflavored gelatin 1 cup sour cream 

1 can asparagus soup 1 10-ounce can cut green 

1 tablespoon lemon juice asparagus spears, drained 
8 ounces cream cheese, softened % cup chopped celery 


Soften gelatin in 4 cup cold water. Heat soup in saucepan. Stir in gelatin until dis- 
solved. Blend in lemon juice. Beat in cream cheese and sour cream. Chill until 
partially set. Fold in asparagus and celery. Spoon into oiled 1-quart mold. Chill 
until firm. Unmold onto lettuce-lined plate. Yield: 10 servings. 


Maggie Puryear, Mississippi 
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KIDNEY BEAN SALAD 
2 cups drained kidney beans 3 hard-boiled eggs, sliced 
2 cups drained corn 1 cup (about) mayonnaise 
2 cups drained peas 1 tablespoon instant onion flakes 


1 large tomato, chopped, drained 2 teaspoons sugar 


Combine kidney beans, corn, peas, tomato and eggs in bowl. Mix mayonnaise, 
onion and sugar in small bowl. Stir into vegetable mixture. Chill until serving 
time. Yield: 10 servings. 


THREE-BEAN AND MORE SALAD 


1 16-ounce can wax beans Ys cup chopped celery 

1 16-ounce can green beans ¥4 cup vinegar and oil dressing 
1 16-ounce can sliced carrots 1 teaspoon dry mustard 

1 16-ounce can red kidney beans Sugar, salt and pepper to taste 


Ys, cup chopped green pepper 


Drain beans and carrots. Layer wax beans, green beans, carrots, kidney beans, 
green pepper and celery in bowl. Combine dressing, dry mustard, sugar, salt and 
pepper in covered jar; shake well to mix. Pour over vegetables. Chill for several 
hours to overnight. Yield: 12 servings. 


Pat Stanley, California 


CORN FIESTA SALAD 


2 13-ounce cans Shoe Peg corn Ys cup mayonnaise 

2 tomatoes, chopped 2 tablespoons white vinegar 
1 green pepper, chopped ¥Y2 teaspoon celery seed 

1 purple onion, chopped ¥2 teaspoon dry mustard 

1 cucumber, chopped Y2 teaspoon pepper 

Y2 cup sour cream 2 teaspoons salt 


Drain corn. Combine with tomatoes, green pepper, onion and cucumber in 1'/- 
quart bowl; toss lightly. Blend sour cream, mayonnaise, vinegar and seasonings in 
bowl. Pour over vegetables. Chill, covered, overnight. Yield: 6 servings. 


COLORFUL TOMATO MOLD 


1 can tomato soup Ys cup sliced green olives 
1 3-ounce package lemon gelatin 1 cup cottage cheese 

1 green pepper, chopped 1 cup mayonnaise 

Ys cup chopped celery ¥4 cup chopped onion 


Combine soup and gelatin in saucepan. Heat until gelatin is dissolved. Cool. Add 
remaining ingredients; mix well. Pour into mold. Chill until firm. Unmold onto 
lettuce-lined plate. Yield: 6 servings. 


White snacks used to be considered only fillers without thought 
of nutrition, today we recognize the value of snacks in a healthy 
diet. In fact, “grazing,” or eating, many small meals or snacks in 
the course of the day, can be as valid as the traditional 3 square 
meals a day. 

The sandwich is probably our favorite all-purpose snack. Some- 
times inventive and complete enough to be a full course meal, the 
variety of possibilities is unparalleled. Even such simple 
techniques as varying the butter on the bread before adding any 
filling can yield a new taste sensation. 


FLAVORFUL BUTTERS Try keeping an assortment in the refrig- 
erator by mixing | cup of softened butter with each of the follow- 
ing ingredients: 2 cup prepared mustard, | cup honey, 2 cup 
cream-style horseradish or 1 cup sesame seed sautéed in 2 table- 
spoons butter. See page 100 for more flavorable butters. 


CREAM CHEESE FOR EVERYONE Mix 8 ounces of softened 
cream cheese with the desired amount of | or more of the follow- 
ing ingredients: Chopped raisins, dates or apricots, favorite jam, 
jelly or marmalade, grated carrots, chopped red or green bell 
pepper, chopped nuts, chopped sweet or dill pickles, chopped ham 
or crumbled crisp-fried bacon. 


PEANUT BUTTER POTPOURRI Everyone’s favorite spread be- 
comes even more delightful when mixed with the desired amount 
of | or more of the following: Chopped raisins, dates or apricots, 
favorite jam, jelly or marmalade, mashed bananas, honey, 
chopped marshmallows, crushed pineapple, chopped apple or 
pear, or crumbled crisp-fried bacon. 


Don’t forget that a tasty dip is habit-forming when used with 
chips or crackers but just as delicious and even more nutritious 
when served with fresh fruits and vegetables. And, try some of the 
Quick Mix Fillings on pages 102-103 as dips, preferably with 
crisp bite-sized vegetables. 

For ultra-quick relief when the munchie monster rears its head, 
we’ve provided recipes for make-ahead granolas, popcorn 
crunches and other satisfying as well as nutritious nibbles. Keep 
these on hand to satisfy hungry appetites anytime. 
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SNACK WICHES 


CHICKEN SANDWICHES NEOPOLITAN 


1 4%4-ounce can chunky chicken 2 slices red onion 
spread 1 tomato, sliced 
2 sandwich rolls, split 4 fresh spinach leaves 


2 slices mozzarella cheese 


Spread chicken on bottom half of each roll. Top with mozzarella cheese, red 
onion, tomato slices and spinach. Cover with remaining roll halves. 
Yield: 2 servings. 


HAM AND EGG SANDWICHES WITH TOMATO DUNK 


1 can tomato soup 1 2-ounce can deviled ham 
2 tablespoons mayonnaise 2 hard-boiled eggs, sliced 
Y2 teaspoon curry powder 8 slices toast 


Mix soup and 4 cup water in saucepan. Heat to serving temperature over medium 
heat, stirring frequently. Blend mayonnaise and curry powder in small bowl. 
Spread on 4 slices toast. Spread remaining 4 slices toast with deviled ham. Ar- 
range egg slices over deviled ham; top with mayonnaise-spread toast. Cut 
sandwiches into bite-sized pieces. Ladle soup into bowls. Dunk sandwich bites 
into soup. Yield: 4 servings. 


Photograph for this recipe below. 
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BAKED CHICKEN SURPRISE SANDWICHES 


Ys cup chopped onion 4 slices toast, buttered 
12 cups chopped celery 1 16-ounce can pears, drained, 
Salt and pepper to taste sliced 
1 cup mayonnaise 1% cups shredded Cheddar cheese 
6 ounces thinly sliced cooked Paprika to taste 

chicken 


Combine onion, celery, salt, pepper and mayonnaise in bowl; mix well. Place 
chicken on toast. Spread with celery mixture. Arrange pear slices over top. 
Sprinkle with Cheddar cheese. Garnish with paprika. Place on baking sheet. Bake 
at 350 degrees for 10 minutes or until bubbly. Yield: 4 servings. 


Elaine Reinke, North Dakota 


GRILLED CORNED BEEF SANDWICHES 


16 slices white bread 3 eggs, beaten 
1 5-ounce jar cheese and olive 243 cup milk 
spread 1 tablespoon prepared mustard 
2  12-ounce cans corned beef, 2 teaspoons caraway seed 
chilled Y cup butter, melted 


Spread bread slices with cheese and olive spread. Slice each can of corned beef 
into 4 slices. Place corned beef on half the bread slices. Top with remaining bread 
cheese side down. Beat eggs with milk, mustard and caraway seed in shallow 
dish. Dip each sandwich into mixture to coat both sides. Brown sandwiches on 
both sides in butter in skillet. Serve sandwiches hot. Yield: 8 sandwiches. 


REUBEN POCKETS 
1 16-ounce can chopped 2 cup taco sauce 
sauerkraut, drained 2 tablespoons sliced green onion 
1 12-ounce can corned beef, flaked 2 teaspoon caraway seed 
2 cup shredded Monterey Jack 3 10-count cans refrigerator 
cheese biscuits 


Combine sauerkraut, corned beef, Monterey Jack cheese, taco sauce, green onion 
and caraway seed in bowl; mix well. Roll biscuits to 4-inch circles on lightly 
floured surface. Spoon filling onto center of each circle. Moisten edge with water. 
Fold over to enclose filling; seal. Place on greased baking sheet. Bake at 400 de- 
grees for 10 minutes. May be frozen after baking, stored in plastic bags in refriger- 
ator and reheated at 400 degrees for 10 minutes. Yield: 30 servings. 


Lucy Carey, Iowa 
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REUBENS IN-THE-ROUND 


1 cup finely chopped corned beef 1 10-count can refrigerator biscuits 
1 cup drained sauerkraut Ys cup milk 

1 cup shredded Swiss cheese 1 envelope Shake ‘N’ Bake coating 
2 teaspoon caraway seed mix 


Combine corned beef, sauerkraut, Swiss cheese and caraway seed in bowl; mix 
well. Chill in refrigerator if desired. Roll biscuits into 4-inch circles. Place 2 table- 
spoons corned beef mixture on center of each. Fold over to enclose filling, sealing 
edge. Dip into milk, then into coating mix. Place on ungreased baking sheet. 
Bake at 400 degrees for 10 minutes. Turn over. Bake for 10 minutes longer. 

Yield: 10 servings. 


Filling Variations: 

Cheeseburger Filling: Combine ‘2 cup uncooked ground beef, 3 tablespoons 
sweet relish, 3 slices chopped American cheese and 1/2 teaspoons prepared mus- 
tard in bowl; mix well. 


Pizza Filling: Combine 1 cup chopped boiled ham, | cup grated mozzarella 
cheese, 4 cup chili sauce, 2 tablespoons Parmesan cheese and % teaspoon 
oregano in bow]; mix well. 


Chicken Tex-Mex Filling: Combine | cup chopped cooked chicken, | cup shred- 
ded Monterey Jack cheese and 4 cup chopped green chilies in bowl; mix well. 


Amy Ward, Texas 


PEANUT BUTTER BURGERS 


2 eggs, slightly beaten Ys cup chunky peanut butter 
2 pounds ground beef Salt and pepper to taste 
Y2 cup chopped onion 8 hamburger buns, split 


Combine eggs, ground beef, onion, peanut butter, salt and pepper in bowl; mix 
well. Shape into 8 patties; placed on rack in broiler pan. Broil for 6 to 7 minutes 
or to desired degree of doneness, turning once. Serve on toasted buns. 

Yield: 8 servings. 


Cynthia Haviland, Oklahoma 


For quick and easy sandwich and snack variety keep an assortment of sliced 
breads such as white, whole wheat or rye and specialty breads such as ham- 
burger buns, pita pockets, English muffins or bagels on hand. Most breads 
can be frozen for storage and thawed quickly at room temperature or in the 
microwave. 
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SUPER SLOPPY JOES 


3 hamburger buns, split 2 cups hot sloppy Joe sandwich 
6 slices American cheese filling 
6 green pepper rings 


Arrange buns cut side up on plates. Layer cheese slice and green pepper ring on 
each. Spoon 2 cup hot sloppy Joe filling into each pepper ring. Yield: 6 servings. 


Kathy Blount, Georgia 


BROILED CRAB SANDWICHES 


1 6%-ounce can crab meat 1 cup mayonnaise 
Ys cup minced onion 6 slices French bread 
1 cup shredded American cheese 


Combine crab meat, onion, cheese and mayonnaise in bowl; mix well. Spread 
crab mixture on bread slices. Broil until brown and bubbly. Yield: 6 servings. 


Eleanor V. Harmon, Montana 


CHEESY CRAB BUNS 
2 cups shredded Cheddar cheese 1 6-ounce can crab meat, drained 
Ys cup margarine 6 hamburger buns, split 


Melt cheese and margarine in saucepan over low heat, stirring constantly; remove 
from heat. Stir in crab meat. Spread mixture on cut sides of buns; place on rack in 
broiler pan. Broil 4 to 5 inches from heat source for 2 minutes or until brown and 
bubbly. Cut into quarters. Yield: 6 servings. 


Clara Burns, Indiana 


Hot EGG SALAD SANDWICHES 


3 hard-boiled eggs, coarsely Y4 cup mayonnaise 
chopped 2 tablespoons finely chopped onion 
¥%4 cup diced ham Salt and pepper to taste 
¥Y4 cup shredded Cheddar cheese 3 tablespoons butter, softened 
Y4 cup finely chopped celery 3 hard rolls, split 


Y teaspoon mustard 


Mix eggs, ham, cheese, celery, mustard, mayonnaise and onion in bowl. Add salt 
and pepper to taste. Spoon onto buttered rolls on baking sheet. Bake at 400 de- 
grees for 15 minutes or until cheese starts to melt. Yield: 6 servings. 


Teresa Hines, California 
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HAM AND EGG MUFFIN 

1 egg 1 slice ham 

1 teaspoon butter 1 slice cheese 
1 English muffin, split 


Fry or scramble egg in butter in skillet over medium heat until set. Place egg on 
English muffin half. Fry ham in skillet. Add cheese. Heat until cheese is melted. 
Place on egg; top with remaining muffin half. Yield: 1 serving. 


Stacey Michelle Jones, Oklahoma 


Hot HAM AND SwWISss SANDWICHES 


1 cup butter, softened 12 onion buns, split 
1 teaspoon Worcestershire sauce 1% pounds thinly sliced ham 
3 tablespoons dry mustard 12 slices Swiss cheese 


¥4 cup grated onion 


Combine butter, Worcestershire sauce, dry mustard and onion in bowl; mix well. 
Spread over cut sides of buns. Divide ham among buns; add cheese. Wrap indi- 
vidually in plastic wrap or foil. Refrigerate or freeze if desired. Place unwrapped 
sandwiches on baking sheet. Bake at 400 degrees for 10 minutes or until heated 
through. Yield: 12 servings. 


Betsy Shafer, Michigan 


HAM SALAD BUNS 


1 cup finely chopped ham 15 green olives, finely chopped 
2 to 3 green onions, finely chopped Ys to Y2 cup mayonnaise 
3 hard-boiled eggs, finely chopped 1 dozen hot dog buns, split 


1 cup shredded Swiss cheese 


Combine ham, green onions, eggs, cheese and olives in bowl; mix well. Add 
enough mayonnaise to make of desired consistency. Spoon into buns. Wrap indi- 
vidually in foil. Chill if desired. Bake wrapped buns at 350 degrees for 25 minutes 
or until heated through and cheese is melted. Yield: 12 servings. 


Maurine Hassan, Ontario, Canada 


APPLE-CHEESE SANDWICH 


2 tablespoons butter, softened 2 slices American cheese 
2 slices raisin bread Y apple, thinly sliced 


Butter 1 side of each bread slice. Place 1 slice cheese, apple and remaining slice 
cheese on unbuttered side of 1 slice bread. Top with remaining bread, buttered 
side up. Grill in skillet over medium heat until light brown on both sides. 

Yield: 1 serving. 
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FRENCH APPLESAUCE SANDWICHES 


1% cup canned applesauce % cup milk 
1 teaspoon cinnamon Salt to taste 
8 slices bread 2 tablespoons butter, melted 


3 eggs, beaten 


Blend applesauce and cinnamon in bowl. Spread over half the bread slices; top 
with remaining bread. Beat eggs with milk and salt in shallow dish. Dip 
sandwiches into egg mixture to coat. Brown on both sides in butter in skillet. 
Yield: 4 servings. 


Steven Kendrick, Oklahoma 


CHEESEWICHES 

Y, cup shredded Cheddar cheese Ys cup sour cream 

Y4 cup shredded carrot 4 slices whole wheat bread 
1 tablespoon chopped peanuts 2 crisp lettuce leaves 


1 tablespoon chopped raisins 


Combine cheese, carrot, peanuts, raisins and sour cream in bowl; mix well. 
Spread over 2 slices bread. Top with lettuce and remaining bread. 
Yield: 2 servings. 


Jennifer Warren, Oklahoma 


INSIDE-OUT CHEESE SANDWICHES 


8 ounces cream cheese, softened 1 1-pound loaf sliced bread, 
2 tablespoons (or more) milk frozen 
Garlic powder and onion to taste 2 cups chopped nuts 


Blend cream cheese with enough milk to make of consistency of mayonnaise. Add 
seasonings. Trim crusts from each bread slice; cut into 3 strips. Coat with cream 
cheese mixture; roll in nuts. Place on baking sheets. Freeze until firm. Store in 
plastic bags in freezer. Remove desired amount. Let stand at room temperature for 
several minutes until thawed. Yield: 4 dozen. 


Janice Dennard, Texas 


Hot CHEESE AND TOMATO SANDWICH 


1 1-ounce slice Cheddar cheese 1 teaspoon sweet pickle relish 
1 slice tomato 1 slice bacon, cut in half 
1 slice onion 1 slice bread 


Layer cheese, tomato, onion, pickle and bacon on bread. Place on rack in broiler 
pan. Broil until bacon is crisp. Yield: 1 serving. 


Sarah Dockery, New Mexico 
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MUSHROOM ROLL-UPS 


3 ounces cream cheese, softened 1 3-ounce can chopped 

1 can cream of mushroom soup mushrooms, drained 

Ye teaspoon garlic powder 30 slices sandwich bread, crusts 
1% teaspoons Worcestershire sauce removed 

¥4 cup chopped almonds Butter, melted 


Blend cream cheese, soup, garlic powder and Worcestershire sauce in bowl. Add 
almonds and mushrooms; mix well. Spread bread slices with mixture; roll as for 
jelly roll. Wrap individually in plastic wrap. Chill for several hours to overnight or 
freeze if desired. Brush with melted butter; place on baking sheet. Bake at 450 de- 
grees for 10 to 12 minutes or until golden brown. Serve hot. Yield: 30 servings. 


Rebecca Barnes, Oklahoma 


OPEN-FACED HAM AND MUSHROOM SANDWICHES 


8 ounces mushrooms, sliced 2 Kaiser rolls, split 
1 small onion, sliced 4 thin slices smoked ham 
2 cloves of garlic, crushed 4 slices Swiss cheese 


2 tablespoons margarine 


Sauté mushrooms, onion and garlic in margarine in skillet until mushrooms are 
tender. Let stand, covered, for several minutes. Place rolls cut sides up on baking 
sheet. Broil or bake at 550 degrees until toasted. Layer ham slices and a generous 
amount of sautéed mushroom mixture on each roll half. Top with cheese slices. 
Broil until cheese is melted. Yield: 4 servings. 


Luetta Knox, Georgia 


MAKE AHEAD Hot DoG SANDWICHES 


6 hot dogs, finely chopped 2 tablespoons chopped sweet pickle 
2 hard-boiled eggs, chopped 1 teaspoon mustard 

3 tablespoons catsup Y4 teaspoon salt 

2 tablespoons oil 12 hot dog buns, split 


4 cup shredded Cheddar cheese 


Combine hot dogs, eggs, catsup, oil, cheese, sweet pickle, mustard and salt in 
bowl; mix well. Spoon onto buns. Wrap individually in foil. Chill until serving 
time. Bake at 350 degrees for 25 minutes. Yield: 12 servings. 


Melinda Moss, Tennessee 


When making quantities of sandwiches to store in refrigerator or freezer, 
remember to spread bread lightly with butter to prevent fillings from soaking 
bread. Do not add lettuce, tomatoes or other fresh vegetables until just before 
serving. Even if you expect to use a number of sandwiches at one time, wrap 
each sandwich individually for easier serving, faster thawing and more 
attractive appearance. 
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PEANUT BUTTER-BANANA DOG 


1 hot dog bun, toasted 2 banana, sliced lengthwise 
2 tablespoons peanut butter 1 tablespoon butter, softened 
1 slice crisp-fried bacon, crumbled 


Spread bun with peanut butter. Top with bacon. Sauté banana in butter in skillet. 
Place on bun. Yield: 1 serving. 


PRONTO PUPS 

2 cups pancake mix 1 teaspoon dry mustard 
Y4 cup cornmeal 1% cups water 

4 teaspoon onion salt 12 hot dogs 

Y teaspoon garlic powder Oil for deep frying 


Combine pancake mix, cornmeal and seasonings in bowl. Add water. Beat with 
rotary beater for 2 minutes. Dip hot dogs into batter; drain excess batter. Deep-fry 
at 375 degrees for 2 to 3 minutes or until golden. Drain on paper towel. Insert 
wooden skewers. Serve with mustard or catsup. Yield: 12 servings. 


Voncyle Shirley, Georgia 


PIZZA CUPS 

’ pound lean ground beef Salt to taste 

2 tablespoons minced onion 1 10-count can refrigerator 
1 teaspoon thyme butterflake biscuits 

Ys teaspoon garlic salt 1 8-ounce can tomato sauce 
'4 teaspoon oregano 1 cup shredded sharp cheese 


Brown ground beef with onion in skillet; drain. Mix in seasonings. Press biscuits 
into greased muffin cups. Add ground beef mixture, tomato sauce and cheese. 
Bake at 400 degrees for 7 to 12 minutes or until golden. Yield: 10 servings. 


Margaret Leaphart, Louisiana 


PIZZA ROLL-UPS 


1 package pizza dough mix 2 cup shredded mozzarella cheese 
1% cups mixed finely chopped 14 cup cottage cheese 
salami, pepperoni and bologna 1 jar pizza sauce 


Prepare pizza dough mix according to package directions. Roll to 8x 18-inch rec- 
tangle on waxed paper. Mix meats and cheeses in bowl. Spread over dough. Roll 
as for jelly roll from long side. Cut into 3-inch pieces. Place seam side down on 
greased baking sheet. Bake at 425 degrees for 12 minutes or until light brown. 
Serve with warm pizza sauce for dipping. Yield: 1 dozen. 


Donna Christopher, Tennessee 
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PEPPERONI MINI PIZZAS 

1 6-ounce can tomato paste 2 ounces sliced pepperoni 

4 teaspoon salt Ys cup shredded sharp cheese 

Y2 teaspoon Worcestershire sauce ¥Y2 cup shredded mozzarella cheese 
2 teaspoon garlic powder 2 teaspoon oregano 


'% teaspoon Tabasco sauce 
1 10-count can refrigerator 
biscuits 


Combine tomato paste, salt, Worcestershire sauce, garlic powder and Tabasco 
sauce in bowl; mix well. Roll each biscuit into 4-inch circle. Spread with tomato 
mixture. Add pepperoni. Sprinkle with cheeses and oregano. Place on ungreased 
baking sheet. Bake at 425 degrees for 10 minutes. Serve hot. Yield: 10 servings. 


Contrina Tyone Walton, Georgia 


SPEEDY MINI PIZZAS 


1 6-ounce can tomato paste '% teaspoon sugar 
1 cup water 6 English muffins, split, toasted 
Ys cup Parmesan cheese 2 cups shredded mozzarella cheese 


Y4 teaspoon oregano 


Combine tomato paste, water, Parmesan cheese, oregano and sugar in small bow]; 
mix well. Spread on muffin halves. Sprinkle with mozzarella cheese. Top as de- 
sired with pepperoni, green pepper, olives or mushrooms. Place on broiler rack. 
Broil for 3 to 4 minutes or until cheese melts. Yield: 12 servings. 


Kellene Smith, Georgia 


SHRIMP MELTS 

2 tablespoons chopped onion 1 6-ounce can shrimp, drained 
1 tablespoon margarine 3 tablespoons butter 

1% tablespoons flour 4 English muffins, split 

1 teaspoon dry mustard 1 cup shredded Cheddar cheese 
1 cup milk 


Sauté onion in margarine in skillet until tender. Mix in flour and dry mustard. Stir 
in milk gradually. Cook until thickened, stirring constantly. Stir in shrimp; remove 
from heat. Toast and butter English muffins; place buttered side up on rack in 
broiler pan. Spoon shrimp mixture onto muffins; spread to edge. Top with cheese. 
Broil until bubbly. Yield: 8 servings. 


Joan G. Routt, Texas 
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QUICK TOMATO SANDWICHES 


Y2 cup mayonnaise 8 slices whole wheat bread 
Y2 cup sour cream 12 to 16 cherry tomatoes, sliced 
Seasoned salt to taste 


Blend mayonnaise and sour cream in bowl. Add seasoned salt. Spread on bread. 
Top with tomato slices. Garnish with olives. Yield: 8 servings. 


Charlene Batchelor, Georgia 


SPINACH TORTILLA ROLL-UPS 


2 10-ounce packages frozen 1 cup mayonnaise 
chopped spinach, thawed Y% cup bacon bits 

6 green onions, chopped 1 cup sour cream 

1 envelope ranch-style salad 10 large flour tortillas 


dressing mix 


Drain spinach well; squeeze dry. Combine with green onions, salad dressing mix, 
mayonnaise, bacon bits and sour cream in bowl; mix well. Spread on tortillas; roll 
as for jelly roll. Wrap individually in plastic wrap. Refrigerate until serving time. 
Cut each into 3 pieces before serving. Yield: 30 servings. 


Jalapefio Filling: Combine 24 ounces cream cheese, 2 cups sour cream, minced 
jalapefio peppers to taste, 4 cup grated onion, | tablespoon lime juice and hot 
sauce to taste in bowl; mix well. Spread on softened tortillas; roll as for jelly roll. 
Serve immediately with picante sauce. 


Judy Burt, California 


Hot TUNA SNACK WICHES 


2 tablespoons minced onion 1 6-ounce can water-pack tuna, 
¥ cup chopped celery drained, flaked 

2 tablespoons butter 1 hard-boiled egg, chopped 

2 tablespoons flour 1 tablespoon chopped parsley 

Ys teaspoon salt 1 10-count can refrigerator 

¥4 cup evaporated milk biscuits 


1 tablespoon lemon juice 


Sauté onion and celery in butter in saucepan until tender. Blend in flour and salt. 
Stir in evaporated milk gradually. Cook until thickened, stirring constantly. Stir in 
lemon juice, tuna, egg and parsley. Store, covered in refrigerator. Roll biscuits 
into 4-inch circles on lightly floured surface. Place heaping tablespoonful tuna 
mixture on each biscuit. Fold edge to center to enclose filling; seal. Place on bak- 
ing sheet. Bake at 375 degrees for 12 to 15 minutes or until light brown. 

Yield: 10 servings. 


Helen Jackson, Virginia 
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OPEN-FACED TUNA SANDWICHES 


’3 cup mayonnaise Ys, cup finely chopped radish 

2 tablespoons sour cream 1 6-ounce can water-pack tuna, 

1 tablespoon lemon juice drained 

8 slices crisp-fried bacon, Y4 cup mashed avocado 
crumbled Salt to taste 

Yq cup finely chopped celery 8 slices whole wheat bread 


Blend mayonnaise, sour cream and lemon juice in bowl. Add bacon, celery, 
radish, tuna, avocado and salt; mix well. Spread on bread. Garnish with shredded 
lettuce and cherry tomato slices. Yield: 8 servings. 


Dawn Devine, Oregon 


TUNA TREATS 

1 6-ounce can water-pack tuna Ys teaspoon oregano 

Ys cup chili sauce 6 bagels, split 

1 teaspoon minced onion 4 cup Parmesan cheese 


Combine tuna, chili sauce, onion and oregano in bowl; mix well. Spread on 
bagels. Place on baking sheet; sprinkle with Parmesan cheese. Bake at 425 de- 
grees for 4 minutes or until heated through. Serve hot. Yield: 12 servings. 


Toni Leggiere, Georgia 


TURKEY SANDWICH DELUXE 


3 ounces sliced turkey 2 leaves romaine lettuce 
1 '%-inch slice canned cranberry 1 slice tomato 
sauce 2 slices whole wheat bread 


Layer turkey, cranberry sauce, lettuce and tomato on 1 slice bread. Top with re- 
maining bread slice. Yield: 1 serving. 


Deanna D. Dunn, Oklahoma 


MEXICAN TURKEY SANDWICHES 


1 6-ounce carton avocado dip 1 cup shredded lettuce 

3 ounces cream cheese, softened 1 cup shredded Monterey Jack 
6 flour tortillas cheese 

8 ounces thinly sliced turkey 1 cup alfalfa sprouts 


Blend avocado dip and cream cheese in small bowl. Spread on tortillas. Layer tur- 
key, lettuce, Monterey Jack cheese and alfalfa sprouts over avocado mixture. Roll 
tortillas to enclose filling; secure with toothpicks. Wrap in plastic wrap. Chill until 
serving time. Serve with taco sauce. Yield: 6 servings. 


Denise Hipply, Oregon 
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ANYTIME SANDWICH FILLINGS AND SPREADS 
For quick sandwiches keep several kinds of bread and I or more of these fillings prepared 
in the refrigerator. 


PIMENTO CHEESE 

1 pound Cheddar cheese, grated 2 eggs 

1 4-ounce can chopped pimentos 1 cup milk 

1 cup finely chopped sweet pickles Y4 cup mayonnaise 

1 tablespoon dry mustard Salt and pepper to taste 


2 tablespoons vinegar 


Combine cheese, pimentos and pickles in bowl; mix well. Blend mustard and vin- 
egar in saucepan. Beat in eggs and milk. Cook until thickened, stirring constantly. 
Pour over cheese mixture; mix well. Add mayonnaise, salt and pepper; mix well. 
Chill until of spreading consistency. Yield: 7 cups. 


CREAMY PIMENTO CHEESE SPREAD 


8 ounces American cheese, cubed 
14 cup evaporated milk 

1 egg, slightly beaten 

1 tablespoon butter 


2 tablespoons vinegar 

1 tablespoon sugar 

1 tablespoon minced onion 

2 to 3 tablespoons chopped pimento 


Combine all ingredients in double boiler; mix well. Cook over boiling water until 
cheese is melted and mixture is thickened, stirring frequently. Cool. Store in 
tightly covered container in refrigerator. Yield: 3 cups. 


PARMESAN BUTTER 


1 cup butter, softened 
¥2 cup Parmesan cheese 
2 teaspoons cream 


SPINACH BUTTER 


1 cup butter, softened 

1 10-ounce package frozen 
chopped spinach, thawed, 
squeezed dry 


CITRUS BUTTER 


1 cup butter, softened 
1 teaspoon lemon juice 


1 tablespoon mayonnaise 
Pepper to taste 


14 teaspoon Worcestershire sauce 
2 teaspoons onion juice 
Salt and nutmeg to taste 


2 tablespoons orange juice 
' cup confectioners’ sugar 
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QUICK MIX SANDWICH FILLINGS 
For a variety of instant snacks keep ingredients for several of the following fillings on 
hand. Don’t forget to refrigerate any uneaten fillings. 


APRICOT-WALNUT CREAM CHEESE FILLING 


3 ounces cream cheese, softened 
1 tablespoon milk 


CHEESE AND ALMOND FILLING 


1 cup pimento cheese 
Y cup slivered almonds 


CHEESE AND PINEAPPLE FILLING 


1 cup finely shredded Cheddar 
cheese 
1 cup drained crushed pineapple 


GREEN CHEESE FILLING 


1 cup finely shredded Cheddar 
cheese 

¥Y2 cup minced fresh parsley or 
spinach 


5 dried apricots, finely chopped 
Y4 cup chopped walnuts 


Ys cup chopped ripe olives 
Mayonnaise to taste 


2 cup chopped pecans 
Mayonnaise to taste 


Ys cup minced onion 
French dressing to taste 


ZESTY EGG AND PIMENTO CHEESE FILLING 


1% pounds longhorn cheese, 
shredded 

9 hard-boiled eggs, finely chopped 

1 or 2 cloves of garlic 


CHEESE AND HAM FILLING 


1 cup finely shredded Cheddar or 
Swiss cheese 
1 cup finely chopped ham 


1 envelope dry onion soup mix 
1 4-ounce jar pimentos, drained 
1% cups (about) mayonnaise 


Ys cup minced green pepper 
Mustard and mayonnaise to taste 


DEVILED HAM AND CHEESE FILLING 


1 2¥%-ounce can deviled ham 
2 tablespoons sweet pickle relish 


3/44 cup shredded Cheddar cheese 
Mayonnaise to taste 


HAM AND PINEAPPLE FILLING 


1 cup chopped cooked ham 


1 cup drained crushed pineapple 
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Ys cup minced green pepper 
Mayonnaise to taste 
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HAM AND EGG FILLING 


1 cup ground baked ham 
4 hard-boiled eggs, mashed 


2 tablespoons prepared mustard 


2 tablespoons minced onion 
Mayonnaise to taste 


CONFETTI EGG SALAD FILLING 


6 hard-boiled eggs, chopped 
'% cup chopped pimento 
Y4 cup chopped green pepper 


¥g teaspoon garlic powder 
2 tablespoons mustard 
Mayonnaise to taste 


CARROT AND RAISIN FILLING 


1 cup drained crushed pineapple 


1 cup shredded carrots 


’ cup chopped raisins 
Mayonnaise to taste 


CHICKEN AND SWISS CHEESE FILLING 


1 cup finely chopped cooked chicken 
1 cup finely chopped Swiss cheese 


4 radishes, finely chopped 
Mayonnaise to taste 


CHICKEN AND APPLE FILLING 


1 cup finely chopped cooked chicken 


1 cup finely chopped apple 


Y4 cup chopped pecans 
Mayonnaise to taste 


CHICKEN AND CARROT FILLING 


1 cup finely chopped cooked chicken 


1 cup grated carrots 


DELUXE TUNA FILLING 


1 6-ounce can water-pack tuna 


2 green onions, minced 
Y cup grated carrot 
1 tablespoon lemon juice 


'4 cup finely chopped green pepper 


Mayonnaise to taste 


2 hard-boiled eggs, chopped 

6 stuffed green olives, chopped 
Y% cup chopped pecans 
Mayonnaise to taste 
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FRUIT AND VEGETABLE DIPPERS 


MICROWAVE ARTICHOKE DIP 
1 16-ounce can artichoke hearts 1 cup mayonnaise 
1 cup Parmesan cheese 


Drain artichoke hearts; cut into bite-sized pieces. Mix with cheese and mayon- 
naise in glass casserole. Microwave on Medium until heated through. Serve with 
favorite dippers. Yield: 2! cups. 


Jane Wilson, Michigan 


FRESH VEGETABLES WITH AVOCADO DIP 


1 16-ounce can whole green beans, 4 medium zucchini, sliced 
drained 2 California avocados 

15 cherry tomatoes 1 tablespoon lemon juice 

Flowerets of 1 small head 1 teaspoon instant minced onion 
cauliflower 1 teaspoon horseradish 

1 8-ounce can baby carrots, Y2 teaspoon salt 
drained 1 tablespoon chili sauce 


Arrange vegetables on large platter. Mash avocados with lemon juice in bowl. 
Add onion, horseradish, salt and chili sauce; mix well. Spoon into small bowl; 
place in center of platter. Yield: 6 to 8 servings. 


Photograph for this recipe below. 
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BROCCOLI DIP 


1 cup finely chopped onion 2  10-ounce packages frozen 
1 cup chopped mushrooms chopped broccoli, cooked 
Ys cup butter 1 can cream of mushroom soup 


2  6-ounce rolls garlic cheese 


Sauté onion and mushrooms in butter in saucepan. Add cheese, well-drained broc- 
coli and soup; mix well. Cook until cheese melts, stirring constantly. Serve with 
cauliflowerets, squash slices and Belgian endive. Yield: 4 cups. 


MICROWAVE BROCCOLI-CHEESE DIP 


2  10-ounce packages frozen 1 can cream of mushroom soup 
chopped broccoli Salt, pepper and red pepper to taste 
1 pound Velveeta cheese, coarsely Ye teaspoon garlic salt 
grated 1 small jar pimento strips 


Microwave broccoli in opened packages on paper towels on High for 10 minutes. 
Drain well. Combine with cheese, soup and seasonings in 3-quart glass casserole. 
Microwave, covered with waxed paper, on Medium-High for 5 minutes or until 
creamy, stirring frequently. Stir in pimento. Serve hot with whole wheat crackers, 
cauliflower and broccoli flowerets. Yield: 4 cups. 


Elizabeth Wallace, Texas 


CHEESY DIP FOR FRESH VEGETABLES 


1 cup grated Swiss cheese 1 teaspoon minced parsley 
1 cup mayonnaise Seasoned salt to taste 
1 cup sour cream 


Combine Swiss cheese, mayonnaise, sour cream, parsley and seasoned salt in 
bowl; mix well. Chill in refrigerator. Serve with bite-sized fresh vegetables such 
as broccoli, cauliflower and cucumbers for dipping. Yield: 8 servings. 


Jeffry Delozier, Oklahoma 


PEPPERED CHEDDAR DIP 


1 cup shredded Cheddar cheese 3 tablespoons minced green pepper 
1% cups sour cream 1 to 2 tablespoons milk 
Y4 cup finely chopped onion Salt and Tabasco sauce to taste 


Combine cheese, sour cream, onion, green pepper and enough milk to make of de- 
sired consistency in bowl; mix well. Add seasonings to taste. Chill in refrigerator. 
Serve with fresh cauliflower and broccoli flowerets or fresh apple and pear slices. 
Yield: 3 cups. 


Susie Arendt, Texas 
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CHEESE DIP FOR FRUIT 


1 cup cottage cheese 2 teaspoons minced chives 
’ cup milk 2 tablespoons safflower oil 


1 teaspoon lemon juice 


Combine cottage cheese, milk, lemon juice, chives and oil in blender container. 
Process until smooth, scraping container sides if necessary. Chill, covered, in re- 
frigerator for several hours. Serve with fresh orange sections and apple slices. 
Yield: 1 cup. 


Derrick Seuser, Texas 


JALAPENO CHEESE DIP 


2 pounds Velveeta cheese 4 cloves of garlic 
3 small onions ¥2 cup jalapefio peppers 
2 pounds Colby cheese 2 cups (or more) salad dressing 


Put first 5 ingredients in order listed through food grinder. Combine with enough 
salad dressing to make of desired consistency. Serve with assorted fresh vegetables 
and tortilla chips. Yield: 6 cups. 


Renee Shifflett, Texas 


CHILI CON QUESO DIP 

3 tablespoons minced onion 1 clove of garlic, chopped 

1 teaspoon butter 8 ounces Velveeta cheese, chopped 

1 4-ounce can chopped green 4 ounces Cheddar cheese, chopped 
chilies 6 tablespoons evaporated milk 


Sauté onion in butter in skillet until transparent. Add chilies, garlic and cheeses. 
Heat over low heat until cheese melts, stirring constantly. Blend in evaporated 
milk. Serve hot with cauliflower and broccoli flowerets and green, red and yellow 
pepper strips. Yield: 2/2 cups. 


Dorothy S. Weirick, Utah 


THREE-CHEESE DUNK 


1 cup cottage cheese 1 teaspoon prepared mustard 

1 cup grated Cheddar cheese '4 teaspoon Worcestershire sauce 
2 ounces bleu cheese, mashed 3 green onions, finely chopped 

2 tablespoons mayonnaise Celery salt and pepper to taste 


1 tablespoon horseradish 


Combine cheeses in bowl; blend well. Add remaining ingredients; mix well. Chill 
in refrigerator. Serve with pineapple chunks, apple slices and orange sections. 
Yield: 2% cups. 


SNACK SPECIALTIES 107 


Curry DIP 

1 cup mayonnaise ¥Y2 teaspoon garlic salt 

1 teaspoon tarragon vinegar Y2 teaspoon onion powder 
Y2 teaspoon curry powder Y teaspoon seasoned salt 


Combine mayonnaise, vinegar and seasonings in bowl; mix well. Refrigerate for 
4 hours or until flavors blend. Serve with carrot, celery and green pepper sticks, 
cauliflower and broccoli flowerets and radish slices. Yield: 1 cup. 


Sara H. Cavanaugh, Alabama 


Ecc Dip 

6 hard-boiled eggs, chopped 3 ounces cream cheese, softened 
Y4 cup chopped celery ¥2 cup salad dressing 

2 tablespoons minced onion 1 tablespoon catsup 

1 tablespoon minced parsley Salt and pepper to taste 


Combine eggs, celery, onion and parsley in bowl. Blend cream cheese, salad 
dressing and catsup in bowl until blended. Fold into egg mixture. Add salt and 
pepper. Chill in refrigerator. Serve with fresh vegetables such as carrot sticks and 
zucchini slices. Yield: 2 cups. 


Denise Shawver, Texas 


CRUNCHY GINGER-NUT DIP 


8 ounces cream cheese, softened 1 tablespoon grated orange rind 
Ys, cup Dr. Pepper 2 tablespoons coarsely chopped 
1 tablespoon minced crystallized salted peanuts 

ginger 


Process cream cheese and Dr. Pepper in blender container until light and fluffy. 
Stir in ginger, orange rind and peanuts. Serve with apple and pear slices. 
Yield: 1% cups. 


Margaret H. Powell, Virginia 


Hot MusHroom Dip 

1/2 cups chopped onions 1 pound mushrooms, chopped 

Y% cup butter Yq teaspoon garlic salt 

8 ounces cream cheese, softened ¥Y2 teaspoon Worcestershire sauce 


Sauté onions in butter in skillet. Mix with cream cheese and remaining ingredients 
in baking dish. Bake at 375 degrees for 15 to 20 minutes. Serve with cauliflower 
and broccoli flowerets. Yield: 3 cups. 


Diane Seiple, Ohio 
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QUICK PEANUT BUTTER DIP 


1 cup super chunky peanut butter 4 cup orange juice 


Blend peanut butter and orange juice in small bowl. Serve with carrot and celery 
sticks and apple slices. Yield: 1% cups. 


RED DEvIL DIP 
8 ounces cream cheese, softened 1 4%-ounce can deviled ham 
4 cup catsup 2 tablespoons grated onion 


Combine cream cheese, catsup, ham and onion in bowl; mix well. Chill in refrig- 
erator for 6 hours before serving. Serve with crackers or celery and carrot sticks. 
Yield: 1% cups. 


SALMON DIP 

1 16-ounce can red sockeye 1 tablespoon horseradish 
salmon, drained Salt to taste 

8 ounces cream cheese, softened 14 teaspoon liquid smoke 

1 tablespoon lemon juice 2 cup chopped almonds 


2 teaspoons grated onion 


Combine salmon, cream cheese, lemon juice, onion and horseradish with season- 
ings in bowl; mix well. Stir in almonds. Serve with celery and carrot sticks and 
red and green pepper strips. Yield: 3 cups. 


Barbara J. Wind, Colorado 


SPINACH DIP 
1 10-ounce package frozen 1 cup salad dressing 
chopped spinach, thawed 1 8-ounce can water chestnuts, 
1 envelope dry vegetable soup mix chopped 
2 cup chopped onion 1 cup sour cream 


Drain spinach; squeeze dry. Combine with remaining ingredients in bowl; mix 
well. Chill for several hours to overnight. Serve with cauliflower and broccoli 
flowerets, squash and cucumber slices and green pepper strips. Yield: 4’ cups. 


Ruth E. Meyers, Indiana 


Vary dips by substituting yogurt for sour cream or Neufchatel cheese for cream 
cheese. Cottage cheese processed in a blender until smooth and creamy can be 
substituted for either sour cream or yogurt. The reduction in calories with any 
of these substitutions is a bonus. 
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HAM AND SPINACH DIP 


1 round loaf pumpernickel bread 8 ounces cream cheese, softened 
1 10-ounce package frozen 1 cup sour cream 

chopped spinach, thawed ¥Y2 cup mayonnaise 
Y% cup ground ham 2 green onions, chopped 


Slice top 3 from loaf. Scoop out and reserve center to form shell. Drain spinach; 
Squeeze dry. Combine spinach, ham, cream cheese, sour cream, mayonnaise and 
green onions in bowl; mix well. Spoon into bread shell. Cut reserved bread into 
bite-sized pieces. Serve dip with bread and fresh vegetables. Yield: 3 cups. 


Joyce Binning, Iowa 


TOMATO AND GREEN ONION DIP 


1 medium tomato, chopped ¥% teaspoon Worcestershire sauce 
¥2 cup lemon juice Y2 teaspoon sugar 
Y cup chopped green onions Salt and pepper to taste 


2 cups sour cream 


Marinate tomato in lemon juice for 1 hour. Add next 4 ingredients; mix well. Sea- 
son to taste with salt and pepper. Drain well. Serve with zucchini and yellow 
squash slices, fresh mushrooms and green pepper strips. Yield: 3 cups. 


Pat Leeser, Missouri 


VERY CHEESY DIP 

8 ounces cream cheese, softened 1 cup sour cream 

1 cup cottage cheese 2 tablespoons minced onion 

1 cup shredded mozzarella cheese Garlic salt to taste 

22 cups shredded sharp Cheddar 1 teaspoon white Worcestershire 
cheese sauce 

1 cup yogurt 


Combine cheeses, yogurt, sour cream, onion, garlic salt and Worcestershire sauce 
in food processor container. Pulse 8 times or until well mixed. Chill for several 
hours. Serve with favorite fresh vegetable dippers. Yield: 5 cups. 


ZESTY CREAM CHEESE DIP 


8 ounces cream cheese, softened 1 envelope ranch-style salad 
Y cup milk dressing mix 
1 cup mayonnaise 


Combine cream cheese, milk and mayonnaise in bowl; mix until smooth. Add 
salad dressing mix; mix well. Serve with assorted bite-sized fresh vegetables. 
Yield: 2% cups. 


Doreen Wiseman, New Mexico 
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NIBBLES AND BITS 


MICROWAVE BACON POLES 


10 slices bacon 20 garlic bread sticks 


Cut bacon strips in half lengthwise. Coil 1 half strip around each breadstick. Ar- 
range in 9x 13-inch glass baking dish lined with paper towels. Cover with paper 
towels. Microwave on High for 3 minutes. Turn bread sticks over and rearrange if 
necessary. Microwave for 2 minutes longer or until bacon is crisp. Remove to 
fresh paper towels. Cool on wire rack. Store in airtight container. 

Yield: 20 servings. 


Donna Guard, Iowa 


CHEESY ONION SNACK 


- 3 ffed wheat 
aa — res 


2 cups puffed rice 

2 cup melted butter 

2 teaspoons 
Worcestershire sauce 

Y, teaspoon salt 

1 3%-ounce can French- 
fried onions 

1 2-ounce can grated 
American cheese food 


rt 


Mix puffed wheat and rice 
in shallow baking pan. 
Bake at 350 degrees for 10 
minutes. Reduce tempera- 
ture to 250 degrees. Mix 
butter with Worcestershire 
sauce and salt. Pour over 
cereal. Add onions; toss to 
mix. Bake for 20 minutes. 
Sprinkle with cheese; toss 
to mix. Let stand until 
cool. Store in airtight con- 
tainer. Yield: 7 cups. 
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APPLENUTTER TREATS 
ti a i a gg i a See 
Y4 cup crunchy peanut butter 2 apples, sliced 


Ys cup crushed cornflakes 


Mix peanut butter and cornflakes in bowl. Spread on apple slices. Arrange on serv- 
ing plate. Yield: 4 servings. 


Heather Howatson, Texas 


CRUNCHY BANANA BITS 

a a i 
3 bananas Ys cup honey 

Y% cup milk Ys cup (or more) granola 


Cut bananas into bite-sized pieces. Dip each piece into mixture of milk and honey. 
Coat with granola; insert toothpick. Repeat with remaining banana pieces. Ar- 
range on serving plate. Yield: 4 to 6 servings. 


FROZEN CHOCOLATE BANANAS 


eer Oe ee — 


1 large banana, cut in half crosswise Y4 cup chopped peanuts 
Y2 cup semisweet chocolate chips, 
melted 


Insert wooden skewer in bananas. Spread chocolate on bananas; roll in peanuts to 
coat. Place on waxed paper-lined plate. Freeze until firm. Yield: 2 servings. 


Regina Rogers, Oklahoma 


BEEF JERKY 


———————————————————————————— — 


1 to 1’2-pound flank steak, partially ¥3 teaspoon pepper 


frozen 1 teaspoon onion powder 
¥2 teaspoon seasoned salt 4 cup Worcestershire sauce 
Y% cup soy sauce ¥s teaspoon garlic powder 


2 tablespoons liquid smoke 


Slice steak cross grain into '2x2-inch strips; place in shallow dish. Mix remaining 
ingredients in bowl; pour over steak. Marinate for several hours to overnight, stir- 
ring several times. Arrange strips in single layer on rack on baking sheet. Bake at 
150 degrees for 8 to 12 hours, with oven door ajar, or until meat is dry and chewy. 
Store in airtight container at room temperature. Yield: 6 servings. 


Cindy Byrd, Texas 
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BONANZA SNACKS 

2/4 cup butter, softened 14 teaspoon salt 

1 cup sugar 3 cups oats 

1 egg 1 cup shredded sharp Cheddar 

1 teaspoon vanilla extract cheese 

1 cup flour 6 slices crisp-fried bacon, crumbled 
’ teaspoon soda Y, cup wheat germ 


Cream butter, sugar, egg and vanilla in bowl until light and fluffy. Add mixture of 
flour, soda and salt; mix well. Stir in remaining ingredients. Drop by rounded tea- 
spoonfuls onto greased baking sheet. Bake at 350 degrees for 8 to 10 minutes or 
until brown. Cool on wire rack. Store in airtight container. Yield: 3 dozen. 


Jennifer Morgan, Oklahoma 


DEVILED EGG SURPRISE 
6 hard-boiled eggs 2 tablespoons salad dressing 
1 2¥%-ounce can deviled ham Ys, teaspoon dry mustard 


Ys cup grated carrot 


Cut eggs in half lengthwise; remove yolks, reserving whites. Mash yolks in bowl. 
Stir in remaining ingredients, mixing well. Spoon into egg whites. Garnish with 
paprika and fresh parsley. Chill until serving time. Yield: 6 servings. 


Carrie Young, Oklahoma 


TOASTY CHEESE SNACK 


1 teaspoon butter 1 slice cheese 
1 slice whole wheat bread 1 teaspoon brown sugar 


Butter 1 side of bread. Place buttered side down on baking sheet. Top with cheese. 
Sprinkle with brown sugar. Broil until cheese melts. Cool on wire rack. Store in 
airtight container. Yield: 1 serving. 


Melissa Gibson, Tennessee 


PEANUT SNACKS 
Bees ie p enor eceereniie mae eee ee ee 
1 24-ounce loaf bread 1 cup (about) oil 


2 cups peanut butter 


Trim crusts from bread; cut into strips. Place on baking sheet. Toast strips and 
trimmings in 250-degree oven until very dry and light brown. Make crumbs of 
trimmings. Dilute peanut butter with enough oil in bowl to make thick liquid. Dip 
strips into peanut butter mixture to coat. Roll in bread crumbs. Let stand for 12 to 
24 hours or until dried. Store in airtight container. Yield: 5 dozen. 


Charles Baggs, Georgia 
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CHEESE CRISPS 

1 cup butter or margarine, softened 2 cups sifted self-rising flour 

2 cups shredded sharp Cheddar 2 cups crisp rice cereal 
cheese ¥g teaspoon cayenne pepper 


Combine butter, cheese, flour and rice cereal in bowl; mix well. Season with cay- 
enne pepper. Shape into small balls with floured fingers. Place on baking sheet. 
Press lightly with fork to /-inch thickness. Bake at 325 degrees for 20 minutes or 
until golden brown. Cool on wire racks. Store in airtight container. 


Canzada Sams, Georgia 


PARMESAN TWISTS 

Yq cup butter, softened ¥2 teaspoon Italian seasoning 
1 cup grated Parmesan cheese 1 egg yolk, beaten 

¥2 cup sour cream 1 tablespoon poppy seed 

1 cup flour 


Cream butter and cheese in bowl until light and fluffy. Beat in sour cream gradual- 
ly. Blend in flour and seasoning. Roll half the dough into 12x7-inch rectangle on 
floured surface. Cut into 2x6-inch strips. Brush with egg yolk combined with 1 
tablespoon water; sprinkle with poppy seed. Twist each strip 2 or 3 times. Place on 
buttered baking sheet. Bake at 350 degrees until golden. Cool on wire rack. Store 
in airtight container. Yield: 5 dozen. 


EASY CHEESE STRAWS 


1 stick pie pastry mix Y4 teaspoon cayenne pepper 
Y4 cup grated sharp Cheddar cheese 


Combine pastry mix, cheese and cayenne pepper in bowl. Add 2 tablespoons cold 
water; mix well with fork. Roll % inch thick on floured surface. Cut into 2-inch 
strips. Place on baking sheet. Bake at 375 degrees for 10 to 12 minutes or until 
light brown. Cool on wire rack. Store in airtight container. Yield: 3 to 4 dozen. 


Sara Truley, Georgia 


OUT-OF-THIS-WORLD CHEESY PRETZELS 


1% cups biscuit mix 1 egg, beaten 
¥Y. cup milk Ye teaspoon salt 
2 ounces Cheddar cheese, shredded 


Combine biscuit mix, milk and cheese in bowl; mix well. Roll into 8 x 12-inch rec- 
tangle on floured surface. Cut into strips. Twist each strip into pretzel shape. Place 
on greased baking sheet. Brush with beaten egg. Sprinkle with salt. Bake at 400 
degrees for 20 to 25 minutes or until golden. Cool on wire rack. Store in airtight 
container. Yield: 1 dozen. 


Shannon Blankenship, Texas 
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CHEESY PECAN WAFERS 

3/4 cup margarine, softened 2 cups crisp rice cereal 
12 ounces sharp cheese, grated 1 cup pecans 

2 cups flour ¥2 teaspoon salt 


Cream margarine and cheese in bowl until blended. Stir in flour and cereal. Add 
pecans and salt; mix well. Shape into walnut-sized balls. Place on baking sheet; 
flatten with bottom of small glass. Bake at 350 degrees for 10 to 12 minutes or 
until firm. Cool on wire rack. Store in airtight container. Yield: 2 dozen. 


Cassandra Pritchard, Georgia 


WHOLE WHEAT CRACKERS 


2 cups whole wheat flour 2 teaspoons brown sugar 
2 teaspoons baking powder ’2 cup butter or margarine 
2 teaspoons onion flakes ¥ cup milk 


2 teaspoons salt 


Combine flour, baking powder, onion flakes, salt and brown sugar in bowl; mix 
well. Cut in butter until crumbly. Add milk. Knead in bowl 12 times. Divide into 
4 portions. Roll each portion very thin between waxed paper. Cut as desired; place 
on ungreased baking sheet. Bake at 350 degrees for 6 to 8 minutes. Cool on wire 
rack. Store in airtight container. Yield: 4 dozen. 


Michelle Morrison, Texas 


KNOx-BLOX 


3 3-ounce packages fruit-flavored 4 envelopes unflavored gelatin 
gelatin 


Mix gelatins in large bowl. Add 4 cups boiling water. Stir until gelatin dissolves. 
Pour into large shallow pan. Chill until firm. Cut into squares. Store in covered 
container in the refrigerator. Yield: 100 snacks. 


Kathy Krejsek, Oklahoma 


CEREAL SWEET MIx 

114 pounds almond bark, melted 2 cups Cheerios 

3 tablespoons oil 1 12-ounce can mixed nuts 
1 13-ounce box Trix cereal 1 8-ounce package pretzels 
2 cups Rice Chex 


Combine melted almond bark and oil in bowl. Pour over cereal, nuts and pretzels 
in 9x 13-inch pan; mix well. Let stand until set. Store in airtight container. 
Yield: 16 cups. 


T. Ann Kerschner, Kansas 
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FAVORITE PARTY MIx 

¥2 cup melted butter or margarine 274 cups Corn Chex 
1% teaspoons seasoned salt 27/4 cups Rice Chex 

44 teaspoons Worcestershire sauce 274 cups Wheat Chex 
Y2 teaspoon chili powder 1 cup salted mixed nuts 


Y4 teaspoon hot pepper sauce 


Combine butter and seasonings in large shallow baking pan; mix well. Add cereal 
and nuts; mix well. Bake at 250 degrees for 1 hour, stirring frequently. Cool on 
paper towels. May mix in large glass bowl and microwave on High for 6 to 7 min- 
utes, stirring several times. Store in airtight container. Yield: 9 cups. 


Sue Van Dam, Missouri 


KWIK SNACKS 

1 package buttermilk salad dressing 1 tablespoon lemon-pepper 
mix seasoning 

1 cup oil 2  12-ounce packages oyster 

1 tablespoon dillweed crackers 


Combine salad dressing mix, oil and seasonings in bowl; mix well. Add crackers; 
mix well. Store in tightly covered container. Yield: 8 cups. 


Peggy Larrabee, South Dakota 


CRUNCHY GRANOLA 

¥2 cup packed brown sugar ¥Y2 cup wheat germ 

4 cups oats 1 cup chopped slivered almonds 
Y2 cup sesame seed 1 cup chopped dried apricots 

¥2 cup oil 1 cup unsalted cashews, chopped 
¥2 teaspoon vanilla extract 1 cup seedless raisins 


Combine brown sugar with enough water to dissolve sugar in bowl. Combine with 
oats, sesame seed, oil, vanilla and wheat germ in large bowl; mix well. Spread in 
thin layers in large shallow baking pans. Bake at 350 degrees for 30 to 40 minutes 
or until brown and dry, stirring every 10 minutes. Add remaining ingredients. 
Store in airtight container. Yield: 9 cups. 


ENERGY GRANOLA 

4 cups oats ¥2 cup raisins 

1 cup packed brown sugar 1% cups coconut 

1 cup dry roasted peanuts 1 cup chopped dates 


Combine oats, brown sugar, peanuts, raisins, coconut and dates in bowl; mix 
well. Place on dehydrator tray. Dry according to manufacturer’s directions until 
crisp. Store, sealed, in sandwich bags. Yield: 9 cups. 
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SUNSHINE GRANOLA 

3 cups oats 1 cup golden seedless raisins 
1 1'4-ounce package sesame seed 1 cup diced dried apricots 

1 cup sunflower seed 1 cup chopped dates 

1 cup wheat germ 1 cup flaked coconut 

Y, cup oil 1 cup pecans 

Ys, cup honey 


Combine oats, sesame seed, sunflower seed and wheat germ in large bowl. Add 
mixture of oil and honey; mix well. Spread on lightly greased cookie sheet. Bake 
at 250 degrees for 45 minutes. Cool. Break into large pieces. Add remaining in- 
gredients; mix well. Store in airtight container. Yield: 24 servings. 


Kevin Puschall, Tennessee 


GRANOLA BARS 
34 cup margarine, softened 1% cups quick-cooking oats 
1 cup packed brown sugar ¥%4 cup apple butter 


1% cups flour 


Cream margarine and brown sugar in bowl until light and fluffy. Stir in flour and 
oats. Press half the dough firmly into bottom of 8x8-inch baking pan. Spread 
apple butter over top. Sprinkle with remaining dough; press lightly. Bake at 300 
degrees for 40 minutes. Cut into bars. Store in airtight container. Yield: 16 servings. 


Nancy Elizabeth Farmer, Tennessee 


FRUIT AND NuT SNACK 
6% ounces salted Spanish peanuts 4 ounces dates, chopped 
1 cup raisins 1 6-ounce package chocolate chips 


Combine peanuts, raisins, dates and chocolate chips in medium bowl; mix well. 
Store in tightly covered container. Yield: 4 cups. 


Carolyn Fox, Tennessee 


HONEY-WALNUT BALLS 

’) cup peanut butter 1 tablespoon chopped walnuts 
Y4 cup honey 1 tablespoon chopped raisins 
’% cup nonfat dry milk powder 3 tablespoons sesame seed 


1 tablespoon sunflower seed 


Combine peanut butter and honey in bowl; mix well. Add milk powder gradually, 
mixing until of bread dough consistency. Stir in sunflower seed, walnuts and 
raisins. Shape into small balls. Roll in sesame seed. Chill in tightly covered con- 
tainer in refrigerator. Yield: 1/2 dozen. 


Marie Delffs, Tennessee 
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PECAN-COVERED FRUIT BALLS 


¥2 cup finely chopped pecans 1 cup pitted dates, ground 
1 8-ounce package dried peaches, 1 cup dark seedless raisins, ground 
ground 1 8-ounce package prunes, ground 


Sprinkle pecans on waxed paper. Combine fruits in large bowl; mix well. Drop by 
teaspoonfuls into pecans. Shape into balls with moistened hands. Coat with pe- 
cans. Store tightly covered in refrigerator. Yield: 6 dozen. 


Rosalind L. Woodard, Tennessee 


SUGARED PECANS 

Grated rind and juice of 2 oranges 1 cup milk 

3 cups sugar 2 tablespoons butter 
1 tablespoon flour 4 cups pecans 


Cut orange rind into thin slivers. Combine with sugar, flour, milk and orange 
juice. Cook to 240 degrees on candy thermometer, soft-ball stage; remove from 
heat. Stir in butter. Add pecans; beat until creamy. Spoon onto waxed paper; sepa- 
rate pecans. Store in airtight container with waxed paper between layers. 

Yield: 4 cups. 


Margaret Dowling, Alabama 


SWEDISH NUTS 
2 egg whites 14 pounds salted nuts 
1 cup sugar 6 tablespoons melted butter 


Beat egg whites in large bowl until soft peaks form. Add sugar gradually, beating 
until stiff peaks form. Stir in nuts, coating well. Pour butter into jelly roll pan. 
Spread nut mixture evenly in pan. Bake at 325 degrees for 30 minutes, stirring 
every 10 minutes. Cool in pan. Store in covered container. Yield: 6 cups. 


Ruth Larson, Missouri 


MICROWAVE WORCESTERSHIRE PECANS 


1 tablespoon butter, melted 12 cups pecans 
2 tablespoons Worcestershire sauce Salt and pepper to taste 
Dash of Tabasco sauce 


Mix melted butter, Worcestershire sauce and Tabasco sauce in glass bowl. Add pe- 
cans; stir to coat. Microwave on High for 5 to 6 minutes, stirring twice. Season 
with salt and pepper. Store in covered container. Yield: 12 cups. 


Martha Donaldson, Georgia 
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CHEESY POPCORN 
2 tablespoon melted margarine 1 2-ounce package cheese sauce 
1 cup popcorn, popped mix 


¥y teaspoon salt 


Combine margarine and popcorn in large baking dish; mix well. Sprinkle salt and 
sauce mix over top; mix well. Bake at 175 degrees for 8 minutes. Cool. Store in 
airtight container. Yield: 8 servings. 


Karen Sneary, Oklahoma 


CHILI CORN 
3 dried red chili peppers 4 quarts popped popcorn 
1 6%/-ounce package peanuts 3%, teaspoon garlic salt 


6 tablespoons margarine 
1 3'%-ounce package roasted 
pumpkin seed 


Sauté chili peppers and peanuts in margarine in skillet over low heat for 5 min- 
utes. Remove chili peppers. Stir in pumpkin seed. Pour over hot popcorn. 
Sprinkle with garlic salt. Store in airtight container. Yield: 17 cups. 


Morgan Jones, Tennessee 


MICROWAVE CARAMEL CORN 


1 cup packed brown sugar 3 to 4 quarts popped popcorn 

2 cup butter 1% cups peanuts 

Ys cup light corn syrup 1 microwave-safe popcorn popping 
¥ teaspoon salt bag 


’ teaspoon soda 


Combine brown sugar, butter, corn syrup and salt in 2-quart glass baking dish. 
Microwave on High for 2 minutes. Stir in soda. Pour over popcorn and peanuts in 
large bowl; mix well. Spoon into popcorn popping bag; close using manufactur- 
er’s directions. Microwave on High for 3 minutes, shaking bag frequently. Store in 
airtight container. Yield: 14 to 18 cups. 


Kellie Schuermann, Texas 


MINUTEMAN’S MIx 


VY, cup melted butter 1 package bacon and onion dip mix 
3 quarts popped popcorn 1% teaspoon salt 


Pour butter over popcorn in bowl; toss to mix. Add dip mix and salt; mix well. 
May substitute Caesar, French or bleu cheese dip mix. Store in airtight container. 
Yield: 12 cups. 


Cynthia Haviland, Oklahoma 
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NUTTY CORN 

mcd nptsetenicnnseessoetinees 
1% cups sugar 2 quarts popped popcorn 

1 cup butter 2% cups almonds 

2 cup light corn syrup 1% cups pecans 


1 teaspoon vanilla extract 


Combine sugar, butter and corn syrup in saucepan; mix well. Cook to 260 degrees 
on candy thermometer, hard-ball stage, stirring constantly. Remove from heat. 
Stir in vanilla. Pour over mixture of popcorn, almonds and pecans in large shallow 
baking pan; mix gently to coat. Spread in single layer to cool. Break into pieces. 
Store in airtight container. Yield: 12 cups. 


Krista Severn, Oklahoma 


POPCORN CON PESTO 

A Ek RE BS Oe ea 
¥2 cup melted butter ¥3 cup Parmesan cheese 

1 tablespoon basil Y cup peanuts 

1 teaspoon parsley flakes 5 quarts popped popcorn 


1 teaspoon garlic powder 


Combine butter, seasonings, cheese and peanuts in bowl; mix well. Pour over hot 
popcorn in serving bowl; toss gently. Store in airtight container. Yield: 20 cups. 


Peggy M. Reed, Colorado 


MICROWAVE VIM AND VIGOR MIx 


¥3 cup honey 1 cup toasted coconut 
¥Y2 cup peanut butter 2 tablespoons toasted sesame seed 
¥2 cup nonfat dry milk powder ¥2 cup raisins 


2'2 quarts popped popcorn 


Microwave honey in glass bowl on High for 30 seconds or until bubbly. Stir in 
peanut butter and dry milk powder. Combine remaining ingredients in bowl. Pour 
honey mixture over top; toss to mix. Store in airtight container. Yield: 10 cups. 


Kirk Weems, Maryland 


When popping popcorn for snack mixes do not use salt in popping step and 
use little or no butter or oil. Hot air poppers or the microwave produce light 
dry unseasoned popcorn ready for munching, seasoning to individual tastes or 
using in any of our popcorn snack recipes. 
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HERBS & SPICES 


ALLSPICE, a pungent aromatic spice, comes in whole or powdered 
form. It is excellent in marinades, particularly in game marinade, 
or in curries. 

BASIL, can be chopped and added to cold poultry salads. If the recipe 
calls for tomatoes or tomato sauce, add a touch of basil to bring 
out a rich flavor. 


Bay LEAF, the basis of many French seasonings, is nice added to 
soups, stews, marinades and stuffings. 


BOUQUET GARNI, a must in many Creole cuisine recipes, is a bundle 
of herbs, spices and bay leaf tied together and added to soups, 
stews or sauces. 


CELERY SEED, from wild celery rather than domestic celery, adds 
pleasant flavor to bouillon or a stock base. 


CHERVIL is one of the traditional fines herbes used in French-derived 
cooking. (The others are tarragon, parsley and chive.) It is 
particularly good in omelets or soups. 


CHIVES, available fresh, dried or frozen, can be substituted for raw 
onion or shallot in any poultry recipe. 


CINNAMON, ground from the bark of the cinnamon tree, is important 
in preparing desserts as well as savory dishes. 


CORIANDER adds an unusual flavor to soups, stews, chili dishes, 
curries and some desserts. 


CUMIN is a staple spice in Mexican cooking. To use, rub seeds to- 
gether and let them fall into the dish just before serving. Cumin 
also comes in powdered form. 


GARLIC, one of the oldest herbs in the world, must be carefully hand- 
led. Do not cook until black or it will create an offensive odor. 
For best results, press or crush garlic clove; then cook. If your 
recipe calls for sliced garlic, substitute grated or pressed garlic. 
The flavor will improve noticeably. 


MARJORAM is an aromatic herb of the mint family. It is good in soups, 
sauces, stuffings and stews. 


MUSTARD (dry) brings a sharp bite to sauces. Sprinkle just a touch 
over roast chicken for a delightful flavor treat. 


OREGANO is a staple herb in Italian, Spanish and Mexican cuisines. It 
is very good in dishes with a tomato foundation; it adds an excel- 
lent savory taste. 


PAPRIKA, a mild pepper, adds color to many dishes, and it is espe- 
cially attractive with poultry. The very best paprika is imported 
from Hungary —there is a world of difference between it and the 
supermarket variety. 


ROSEMARY, a tasty herb, is an important seasoning in stuffing for 
duck, partridge, capon and other poultry. 


SAGE, the perennial favorite with all kinds of poultry, adds flavor to 
stuffings. It is particularly good with goose. 


TARRAGON, one of the fines herbes, has wonderful flavor and goes 
well with all poultry dishes, except soups. 


THYME is used in combination with bay leaf in soups and stews. 


BAY LEAF CELERY SEED CHIVES 


ate 


GARLIC 


OREGANO PAPRIKA ROSEMARY 
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Neopolitan’ ". « .\2' is #484. 
Corned Beef Sandwiches 
Grilled 


Crab Sandwiches.......... 
Crackers 
Cheesy Pecan Wafers 
IRWiK eis. 5 or PERS AD ok 
Whole Wheat ....4.¥44 
Cream Cheese for Everyone .. . 
Curry Dip 
Egg 
Deviled Surprise 
BIDE Gio oe ets we os SOS 
Fillings 
ConfettiSalad ....... 
Hamiand:.. (eee. aki Ws 3 
Ham 
IMEI 536 ose. PRIMES 
Sandwiches with 
Tomato Dunk ....... 
HotiSalad. «3 ais «wes « eM 
Fruit 
Balls, Pecan-Covered : 
ANGUNULE 3 sonic Be cc, sew 3 OE 
Ginger-Nut Dip, Crunchy 
Granola 


Sunshine eo 
Ground Beef 
Cheeseburger Filling 


INDEX 125 
Peanut Butter Burgers ..... 92 
PIZZA CUPS a oe oe Ss EG 97 
Sloppy Joes, Super ....... 93 
Ham 
Deviled 
DipRRed.. .....4 eRe 108 
Filling, and Cheese 102 
Dip, and Spinach ....... 109 
Filling 
Cheesersand: ia) es Ba 8h% 102 
and Bge. a. se x AA ts 103 
and Pineapple........ 103 
PIZZA) ee se es ane R A 92 
Sandwiches 
and Egg 
Mutfin. aloha. 4 94 
with Tomato Dunk .... 90 
and Mushroom ........ 96 
Salad Buns iy 2d 28 2s 94 
andSWiss: .. in ks ue ee OF 94 
Hot Dogs 
Make-Ahead Sandwiches ... 96 
Pronto'Pups <2 baie we Sak 97 
Kmox-Blox 2. bes eam a i 114 
Mushroom 
Dip, Hot «5.2.4 4.2 « ee 107 
Roll-Ups) «5 bine . & a Shorey 96 
Sandwich,Hamand ...... 96 
Nuts 
Pecans 
Sugared: so. wesw as ot WM 117 
Worcestershire ....... 117 
SWegish: 2 j6ee2e eng 117 
Peanut Butter oc x 0< bed 112 
Applenutter, Treats ...... 111 
Banana: Dog; «ats. cerh. hea. 97 
Dips QUICK abi ee al fo 108 
Honey-Walnut Balls ..... 116 
Potpourtt, 4 6 p32’ ww se 2 89 
Vim and Vigor Mix ..... 119 
PIZZA estes FRR PS ee 97-98 
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Popcorn 
Caramel .. 454s ehimeis 118 
Nutty: s x gerade. teedecorens 119 
Cheesy oi. a eicn ae om Bees 118 
Chili 6 6444 & oso 118 
ComPesto: << « «decks 119 
Minuteman’s Mix ....... 118 
Nutty ou. faites dae 119 
Vim and Vigor Mix ..... 119 
Pretzels Out-of-this-World ... 113 
Salmon Dip: aac oa « sign aan 108 
Shrimp.Mellts ..... ccnmsies it cee 98 
Spinach 
Butter, 2% ooo oa me ee 101 
PD 2k #502 4 « HRTRSER 108 
Tortilla Roll-Ups ........ 99 
Tomato 
and Green Onion Dip .... 109 
Sandwiches, Quick ....... 99 
Tuna 
Filling, Deluxe... . asa 103 
Sandwichesieis < &.4 224; 4« 99-100 
Turkey, Sandwiches ....... 100 
SOUPS 
ATtHCHOKE: «04.6 os so © ON REL 6 
ASpatagus...2 0 os0c w Gl Seni es a 
Avocado, Cold... .< bis 2 sie see 7 
Barley 
Créanitol . 66 os = & © eB 7 
Scotch. «.< dw oe SER « 25 
Bean 
Black 
Beef and |... «4 . “stew 21 
Hearty, with Rice ...... 20 
Green, Hamand ........ 25 
Lima. «asd aaa AMS cee 20 
Navy 2... fee dpe -omrank 41 
Beef 
and Black Bean, Easy ..... 21 


and Cabbage, Hearty ...... 21 


CrockePot, Hearty | ics 44 
Turnip, Oriental) 02 22 sei 36 
Vegetable... ... .iasjestaltnn. . 22 
Borscht, ‘Cold « ..:. sca Saiear » 8 
Bouillabaisse: 232.1.) sca at. - 30 
Broccoli 
Cauliflower... ..aisiekm.e- 9 
Cheese. ; « « aires s+ 8 
Brussels Sprouts, Normandy .... 8 
Buttermilk, Herbed ........ 41 
Cabbage 
Beef and, Hearty. ..:,. <isjsequast 21 
Basy sss. aa. Sartherdats 41 
Patch, with Dumplings ..... 22 
Virginia Hamand........ 25 
Carrot Vichyssoise.......... 6 
Cauliflower 
Broccolit: avndiaet. onatl. atas 9 
Golden)... ¢.: ses opecehe She 9 
Celery, Cream of  .-$5 6.63 od 10 
Cheese « ss ss eaenraie Gets 10 
Chicken, 2 62.503 /a: a6 2 Ba ee 28 
Batley a ac ws sc Go SE 41 
Chowder . ...ict7 aostes 27,30 
Cream of, Cheesy . .:s..1e: 4h, « 42 
Gumbo: .ipss Ait ee ee 28 
Jambalaya... «6 «+ aphh Zi 
Noodle, Pennsylvania 
Dutch. « swat? = < « 29 
Nugget sce os bpepretok 29 
Vegetable, German ....... 29 
Chili, Vegetable.v.. jess .98 . dint 317 
Chowder 
Cape Cod inager3) sites 31 
Chicken. i... v2 2.0% adem: 27 
Corn, Freshiand) «.. »..2hiae 30 
Clam 
Crock*Pot .. «ais. etteas 42 
Manhattan .....i« sities 42 
Maryland: « © :. iagt ico 31 
Com. « «tere ee iaesen 42 


Grabyand. = 5. 0 3 5)+ alee ads 40 
Fish and Vegetable, 

New England . csi. 33 
Salmon:, =: <c.oReluss Ske 43 
Seafood, Virginia ...... 33 
shtinp, Quick 2. 26 wuss 33 
NVegetableaiva.s a. c8i R43 43 

and Sausage ........ 26 

TOPO 2 os e's ob a 2 OR 32 
TODStEti ao cz HERE % 32 
Clam 
Chowder siden @ ithe ae 31, 42 
Madrilene with ......... 43 
Cold 
ATUCHOKE 2 & wae ae oe RRE 6 
PSN OCAID (056 06s, atari 1a ahi REN 7 
IBIUEDERRY: ooh ce s ocaneethes 39 
IBOPSCALY ais ed oe ee IR 8 
Buttermilk seas 4 eee Poh 41 
Carrot Vichyssoise ........ 6 
CHEMIE? ose cote oo i MR 39 
(UCUMIDER fa. sms che ah cae: 11 
TUL Aes ges pee A 38, 39 
Gazpacho 2654 3 © oe aes. 11 
Honeydew) 6 2's. che wb ae ws 39 
Madrilene with Clams ..... 43 
Sttawberry, 4 2. ta als a 40 
YOU, 75 Bi Ba wets & % 19 
MCE MINI Gaye Sox A 19 
Corn 
Chowder: sens s she 256 « o 42 
BGESH: cos. 5 8 o ese a4 10 
Crab 
BISQUE EASY s+, 2%, jsiaeets 8, ges 43 
Chowder 2 rashes aca arenn o « 40 
Cream of 
Banley, os ea oh EA ES ‘f 
Chickeny: 425% st wad ad's 3 42 
Fresh Vegetables... qos. 18 
IPATSTIP sss hie sort 14 
POCALO! Ss. Shien, Bees! 4 Se, a 45 
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Spinach-Garlic ......... 16 
TORIPG hte ey Lath Ha IE ile, 
CrockPot 
Cabbage... nc ation sate 9 
Clam Chowder <0. 5.4. «8% 42 
Hearty: ack 5.08 SRA, ie 44 
Navy Beant? seas sue: coitin = 41 
Steak and Vegetable ...... 22 
Cucumber, Cold)... . . ese: 11 
Boe DTOp). ws sis,< eee 3 4 doe ME 11 
Fruit 
Apple sowie Jug & 6 soe SIS 38 
Blueberry, Blender ....... 39 
Cherry;,,Chilled) 2... S 39 
HOME YGEW oo aes talhev eee 39 
Strawberry... . ds cies LAE 40 
Swedish «4.20 0) smn: 38 
Gazpacho, Blender ........ 11 
Ground Beef. .........35 22, 24 
Cabbage 
Easy oh Galace & 6 one Saye 41 
Patch with Dumplings .... 22 
Danish Dumpling ........ 23 
Lenten sic. 2 ae tied. hort 24 
Meatball’ .. den sadiie 24 
Mexicali a. 252s ah bw aan 24 
SPICY aki x Sa makes ats Soe 23 
Gumbo 
Chicken) “4 ¢ 2a%ts 2a Gare ss 28 
TUrke ye 3305) Yhseny eave: Bust saa « 30 
aM 5,2 2%: 4s ee hem 6 SSR 25 
Vegetable and Pasta ...... 37 
Jambalaya 
CaneiRaver Sie ac ee seas 34 
CreoleiGhicken =. «46.5% & oes 27 
WCC Ki 2 ees iis: Hand its He) et 12 
MESO! SbF PPR oe se wore aS 24, 34 
IMaCATONIE ,) avs a ees ocho Shans 44 
Madrilene with Clams ....... 43 
IMineSiTONE® a. 5. syse ioe, sie oe 34 
INIUSBT OOM auc Santee gue va ees Se 12 
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Onion 
French, with Cheese Toast 
White House 

Oyster Rockefeller 

Oxtail 


Pea 


Potato 
Cream of 
German 

Old-Fashioned 

Rutabaga 

Pumpkin 


Salmon Chowder........ 


Sauerkraut, Hungarian 
Sausage 
Italian 


and Vegetable Chowder .... 
Seafood. See also specific types 


Bouillabaisse 


Chowdérs .. 3... fides. 33 
Cioppino: 2 Aisae2 ake Gers « 32 
Jambalaya. . hope was... 34 
Italian; Quick. ss. « . Saeeen « 45 
Shrimp Chowderi..¢ .2 4st. . 33 
Sparerib: 2. .°: 4G. AaB: « 26 
Spinach-Garlic, Creamy ..... 16 
Squash «<< « « «ew Mw 17 
POMAO' 6 2 cis & ove as 17 
Quick and'Easy .<. . vane 45 
Turnip 
Gieam Of ic 2 ears = SORE 17 
Oriental . ....2 4 Ac eh 36 
Vegetable 
Anytime . 2.2... GABAA 18 
Beefy: ss. warns «aot 21 
Chowder «ic acas 2 Re 43 
Creamiot sa soe PaSee 18 
Meatless «na. + BARES 18 
and.Pasta: . .02c/2ayaey tine. 37 
Steak and, vc. ssis 6 oe a PI 22 
ZEStY seu Sn ess AE, 37 
SVORUIE si) tee ss oom oR 19 
ZNCCHIMNE 5: 5, 6. 6.5m oa es MO 19 


Add To Your Cookbook Collection 


or 


Give As A Gift 


FOR ORDERING INFORMATION 


Favorite Recipes Press 
a division of Great American Opportunities Inc. 
P.O. Box 305142, Nashville, TN 37230 


or 


Call Toll-free 


1-800-251-1542 
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